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Double 
Pineapple Grater 


Made By The 


John R. Mitchell Co. 


‘ Foot of Washington St. 
Baltimore - Md. 


JOS. M. ZOLLER & CO., INC. 


SANNED FOODS, CANS, 
BOXES, PACKERS’ suUPPLiEs, BROKERS 


Phoenix Bidg. 


PHONES: 
PAUL 1140 & 4484 BALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1920-1921 
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Brokers’ Committe, 


Our New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 

Simplicity 

Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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Ayars Machine Company, x. Salem, 


CORN SHAKER 


BLACK DISCOLORATION IN CORN 


Mr. Corn Canner—If you are troubled 
with Black Discoloration in your corn, 
here is a remedy—use our Corn Shaker. 
This thoroughly mixes the contents of 
the can and the Black disappears. 

Shaking also gives the corn a rich, 
creamy appearance. 


BROWN, BOGGS CO., Lrp., Hamitron, Ont., Sole Agents for Canada. 


w Jersey. 


Ayars Machine Company, nes Sercey. 
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TREAT 


AN EXTRAORDINARY 


Appert’s Methods of Canning 


To be Published in Serial Form 


THE CANNING TRADE 


Beginning about the middle of December 1920 


We have on hand, what is, without doubt, the most interesting literature bearing 
upon canned or preserved foods ever assembled. When you remember that 
THE CANNING TRADE has ever been the publisher of the industry’s literature. 
that is a bold statement, but true, nevertheless. - 


Back in the 80’s receipts and formulae for the canning and preserving of all 
food products were published in our regular weekly issues; later they were fur- 
nished in typewritten form to many who arenow numbered among the industry’s 
leaders. 


‘‘Bacteriology’’—the first work on that subject as applied to canning; the 
first Directory of Canners; the first, and only, History of the Canning Industry, 
in this country, and the present universally used book, now in its 4th edition— 
‘*A Complete Course in Canning’’—all came from the press of The Canning Trade. 


And now it becomes our particular good fortune to present to our readers,and 
to the world at large, the first translation from the French of the Work on Can- 
ning by M. Nicholas Appert, the Father of Canning. 

Along with this are several important and historical works, as follows: 

ist—The Earliest English Patent—covering the preserving of fruits, vegetables, 
etc.,- issued in 1808, and now published for the first time. ‘ 

2nd—A Translation of the Report of the Board of Arts and Manufacture, by 
order of the French Minister of the Interior—upon M. Appert’s discovery 
This shows the award granted him, and likewise a most interesting, act- 
ually startling revelation of the world’s lack of knowledge of foods but 
little more than 100 years ago. ‘ 

3rd—“Discoloration In Canned Lobsters”—A work done by McPhail. One of 
the first scientific treatises on discoloration troubles in canned foods, and 
<8 aed interesting and valuable in view of the Black in Corn troubles 
of today. 

4th—“Gaseous Fermentation in The Canning Industry”—in connection with the 
spoilage of canned peas, by H. L. Russell. An article of historical and 


scientific value, which every pea canner will read with interest. Allofthese — 
are merely preliminary to the real gem.—— 


APPERT’S METHODS OF CANNING—a translation from the French of 

the original work of the man who discovered the art of canning. : 
M. Nicholas Appert is the Father of canning and this is the first English 

translation of his work and studies—the very basis of your business. Do you 

know that Appert could can foods which no canner today is able to do? Fresh 

eggs, for instance, without coagulating the albumen? Fruits in special syrups re- 

quiring little or no sugar? These are samples of what this bdok will tell you. 

You could not buy these treaties for $100.00 but 


THEY WILL BE PUBLISHED IN SERIAL FORM 
—in—— 
THE CANNING °TRADE 
Covering a period of six months or more, commencing about the 
MIDDLE OF DECEMBER 1920. . 


You must get these issues and keep them 


THE CANNING TRADE. 
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BALTIMORE, MONDAY, NOVEMBER 15, 1920 


WEEKLY REVIEW | 


Troubles of Contracts Come to the Top Under Present Diffi- 
culties—A Suggestion from the National Association— 
Market Weakened by Continual Offerings—Sup- 
ply Will Be Cleaned Up Before Next 
Packing Season. 


It is trying times like the present that brings out the weak 
points in contracts or methods of selling, but if the industry 
would profit from the present experience, it might be somewhat 
worth what it costs. Now the canner can see clearly where 
his contract is weak; where he made a mistake in selling 
as he has done, and if he would but remember these mistakes 


and carefully avoid them in the future, it would bé well. “But ' 


as soon as business lifts up its head. again and orders begin 
to move he will forget all about these weak points—until he 
is caught again. You know the old saying, “When the devil 


is sick, the devil a monly would be; when the devil is well, | 


the devil a monk is he.” There is nothing new about the 
present crop of rejections and faults found with goods where no 
fault really exists. This is as old as the industry, and recurs 
every time there is a drop‘in prices. We hear and read a lot 
about the sacredness of a contract—beautifyl in thought and 
theory; but there will have to be a tremendous amount of 
real morality instilled into business, both public and ‘private, 
before the meaning of sacred is realized. In fact, many will 
stammer and pause at what we mean by morality, so far has the 
world gotten from its use or consideration. : 

Naturally the National Canners’ Association has been called 
upon to help out the canners in their difficulties, and they 
have. just issued what may bring a ray of hope to many. It is 
headed: 4; 


PROTECTION IN CONTRACTS FOR CANNED FOOD 
SELLERS 


Washington, D. C:, Nov. 19. 
_ This year there have been many rejections by buyers 
of canned foods under contracts of sale which contain a 
clause reading “subject to approval of samples when 
packed,” or words to that effect. When the sales con- 
tract is of this character, if the buyer simply claims that . 
the samples do not meet his approval, the seller will 
tere very great difficulty in forcing the buyer to accept 
the goods or in recovering damages for his failure to do 
so. In other words, when the seller enters into a con- 
tract of this sort, he has practically no protection if 
prices go down. 

Discussing this situation, a legal authority recently 
said: “Why do sellers of canned foods continually let 
such clauses get in their contract? All that the buyer , 
can ask in fairness is that the goods bought by him shall - 
be of quality equal to a definite sample which he has 
seen, and this result can be attained if the contracts are 
made to provide that the goods sold shall be equal in 
quality to samples then submitted to the buyer (which 


samples can at that time be inspected by representatives 

of the buyer and seller), or by a provision that the 

goods sold shall be equal in quality to the seller’s last 

year’s pack.” 

Either of these stipulations will protect both buyer: 
and seller, but if the seller is going to agree that the 
goods arg to be subject to the buyer’s approval, he 
puts himself entirely in the buyer’s hands. 

This market, as in all other markets, has found business 
slow this week. There still continue to come’upon it canners 
who are, in the main, forced to sell their goods because of press- 
ing financial obligations. These offerings are sufficient to keep 
the market stirred up and the buyers uncertain as to whether 
or not the bottom has yet been reached. The buyers do not 
want to buy, and are not buying, except such goods as they 
are completely out of and have orders in hand for. As a result 
those who are offering goods are obliged to take less than 
market quotations, and the news of such sales travels very 
rapidly and is magnified, as may be supposed. On the other 
hand good market students are pointing:out to the buyers that 
at present far-below-cost prices canned foods aré, and cannot 
help being, a good buy. And just then comes news, of a sale 
at prices lower than_last,quoted, and the buyer slips back into 
his old; determination to, wait. And there is no articlé an ex- 
ception: to this. 

The tomato, canner wants to know what the market’ for to- 
matoes is: there it is, hey are offered from $1.00 pet dozen 
for No. 3s up; not, however, by those who can hold them. The 
corn canner wants to know the condition of his market, and 
there it is.  There.are, likewise, a number of corn canners who 
do not. seem able fo hold their stocks, and their offerings have 
weakened the market. Reports of sales of corn as low as 75 
cents for standard corn have been heard, and while it. is un- 


*doubtedly poor quality corn, the market feels the effect of such 


sales. The pea canners, despite the large pack this seasoh, seem 
to be in better condition than either of the other staple: packs. 
They sold the major part of the pack as futures, and what is 
left they are able to hold. Most.of the surplus is reported as 
safely stored until spring, if necessary. ai 

It takes courage to hold the goods in the face of the dull 
market and the need of money. But the Virginia Canners’ Asso- 
ciation have set the right example by deciding to store their 
goods and keep off the market for sixty days. When the big 
advertising campaign begins on January Ist to tell the con- 
sumers, for the first time, to use canned foods, the industry 
is going to feel the effect. Heretofore all the efforts ‘of the 


advertising campaign have been to enlighten the canners, the 


wholesalers and retails, but now consumers are to be :worked 
upon, ahd here is where the relief will.come ftom. There are 
not too many goods by any means, and it is eur prediction that 
before a new canning season rolls arourid the market Will be 
drained dry of all goods. Think what it means to ask ‘85 per 
cent. of our population to try canned foods? We have only to 
make the slightest kind of dent in. this immense cofisumer 
market: to double the present consumption of canned foods, 
and we may quadruple the number of consumers through this 
effort. If we can double the number of consumers of canned 
foods you will soon see an end of market troubles far 
as the demand for the goods is concerned. The troubles then 
will be to fill the demands. That is certainly well worth wait- 
ing for and its realization is by no means a dream. 
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MAINE MARKET 


First Snow of the Season—Retailers Following Wholesalers’ 
Plan of Not Buying—Corn Prices Hold Firm—Pack- 
ers Willing and Able to Wait—Clam Digging 
Ended—Slight Increase in Sardine 
Interest—Canners Take 
to Hunting. 


Portland, Me., 19 Nov., 1920. 

“Beautiful White Winter” arrived in Portland this week, for 
a short stay only. And even in that length of time, her “beauti- 
ful whiteness” looked as though Portland was Pittsburgh. We 
had a fall of a tew inches of snow, changing quickly to sleet and 
then to rain. The northern part of the State, however, has 
ene inches of snow upon the ground for more than a 
week. 

This snow will be welcomed by the hunters, who have found 
the woods so dry as to be noisy, and game easily frightened 
away The lakes and rivers are also dry, and a fresh water supply 
is quite necesary for the winter. Such melting snows as this 
are of great benefit to the water supply, rather more so than 
beating rains. 

Local Business—lIs still very quiet, indeed. The only busy 
department in the wholesale grocery establishment is the 
“pick-up man” who visits among the other jobbers and fills in 
small amounts of stocks. Jobbers enjoyed good sales, even 
after they had ceased buying; now, however, the dealers have 
adopted the jobbers’ attitude and are taking in only necessary 
lines, in smallest possible quantities. In the face of this condi- 
tion, jobbers anticipate a “depression” after Thanksgiving—just 
as though business were not already in the depths! 

Maine Corn—The past week has shown more interest on 
the part of buyers, and rather more activity on the part of the 
packers. Inquiries are now being made on fancy and standard 
Crosby corn, in Np. 10 size as well as No. 2s; and on Golden 
Bantam corn. Prices on fancy grade Crosby corn are obviously 
maintained at $1.60, and this is obtained on small lots. No 
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doubt a bonafide inquiry for a good-sized block would produce 
a slightly shaded price. Standard Crosby corn has sold at $1.25— 
and has sold at $1.00. Golden Bantam corn is quoted at a range 
of prices and in an obverse ratio. The packer who has only a 
small lot will sell for $185, knowing that freight rates add tre- 
mendously to less-car shipments; and the one packer who is 
known to hold a carload is asking $2.00 for his goods. As a 
whole the Maine packers are playing a “safe” game, not forcing 
the market, but waiting patiently for better conditions. All 
these signs of improvement are welcomed, but the general feel- 
ing is that the time is not yet come to offer goods freely. 


At this season of the year all spot Maine stocks are ware- 
housed, and as the initial cost of this move is the greatest; 
goods will be held until spring if necessary, at only slightly more 
cost than will have accrued by January Ist, in order to obtain 
maximum prices.. 

Apples—The apple pack in Maine will doubtless close be- 
fore the end of November, as there are now very few fac- 
tories in operation. At-least two factories claim that they are 
packing only contracted amounts. One other will have a com-. 
paratively very small surplus (though as large as possible con- 
~— the apple crop). A recent inquiry produced a repetition 
of the $4.50 quotation, and nothing lower has been heard. It 
is not known to the writer whether this price Proved attractive 
to the buyer. 

Clams—The sudden advent of winter will be a knockout 
blow to the clam factories, as it wili-no longer be possible to in- 
duce diggers to work. Also a factory-fire on November 12th, 
when the clam and sardine factory at South Bluehill was com- 
pletely destroyed with a loss of $100,000, will materially reduce 
the stocks and may increase the price. The present quotation 
stands at $1.40. It is interesting to note that before the season 
opened a price of $1.25 was considered by the packers. Before 
work could begin conditions changed to the extent that the 
actual opening price had to be $135. And as the pack progressed 
this figure was soon advanced to $1.40. Sales have been good’ 
and present offerings are very limited. 

Sardines—The past week seems to have produced slightly 
more interest in the sardine market, and has at least given the 
packers a bit more courage. The season is past, the pack has 
been about 50 per cent. of normal, and the costs very high 
indeed, owing to much broken time labor in the factories. Prices 
around $4.00, and even $3,75, are heard. 


21 Burling Slip\ 


In the sale of food stuffs your security depends on your insisting that 
every package of food color shows the “batch” or “serial number” issued 


by the Government after its test and inspection, indicating that that partic- 
ular lot of color has been “certified.” 


“National” Food Colors are Certified. 
To get the full sequence of our story, see preceding and succeeding Bulletins 
National Aniline «/Chemical Co.Ine. 


Certified Food Colors Division 


NEW YORK 


Nahional 
‘oud Colors 
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THE CANNING TRADE. 


HERE’S HOW IT’S DONE 


THE ROTARY APRON “D” IS DRIVEN EQUALLY BY BOTH BUCKET CHAINS PREVENTING 


THE HANSEN SANITARY BOOT CAN BE TAKEN 
THE UNEQUAL STRETCHING OF CHAINS CAUSING THE BUCKETS TO HANG UN. APART BY SIMPLY LOOSENING THUMB NUT 
EVENLY, ALSO RUNNING ON ROLLERS “E.” IT TAKES VERY LITTLE POWER TO “A” FIG. 1, WHICH FITS SLOT “B” AND PUSH. 
OPERATE. NO GEARS.OR TAKE-UP BOXES FOR ROTARY,APRON IS ONE CASTING. ING HOPPER “C” IN DIRECTION OF ARROW 
IT CAN THEN BE DRAWN OUT SIDEWISE. THE 
ROTARY APRON “D” CAN THEN BE LIFTED 
OFF ROLLERS “E”, THE IDLERS “F” KEEP 
NO RUSTY JOINTS, CREV BUCKETS IN PLACE. THE WATER SPRAY PIPE 
ICES. OR CORNERS FOR 1S PIVOTED AND CAN BE SWUNG OUT THE 

DIRT TO COLLECT IN 


WAY 


ROTARY 
APRON “D” 


IDLER “FY 


HOPPER “C”.» IDLER “F” 


POCKET 


BUCKET “X” 


RUCKET 


NON.BREAKABLE BUCKETS 


FIG. 1 SHOWS BUCKET “X” JUST FILLED. 


AND POCKET “Y” MEASURING AMOUNT 
FLOOR LINE) FOR BUCKET “Z” 


THIS SPACE NEVER LESS 
THAN % SO PEAS WILL 
NOT CUT OR CRUSH 


FIG. 2 SHOWS OPENING BE- 
TWEEN BUCKETS “X” AND 
“Z” COVERED BY ROTARY 
APRON “D” SO PEAS WILL 
NOT BE SPILLED. 


FIG. 3 SHOWS POCKET “Y” 
EMPTYING INTO BUCKET a 


THERE IS NO CHANCE FOR PEAS 
TO SPILL FOR APRON COVER 


BUCKET “X” BUCKET “Z” 


The Hansen Sanitary Conveyor Boot 


‘A DWARF IN SIZE BUT A GIANT FOR WORK” 


Ned E. Fletcher, Secretary of the Hustisford Canning Co., Hustisford, Wis., Says: 


‘‘We are mighty glad that we threw out our old elevator boots and installed HANSEN BOOTS in their place 


for it has cut our pea waste down to almost zero. As to sanitation, the easy accessibility of its parts made it possible 
for us to keep them thoroughly clean at all times.’’ 


Hundreds of Others are Equally Enthusiastic 


You will be doing yourself an injustice if you do not investigate the merits of this machine by sending for catalog today 


THE WISCONSIN CHAIR COMPANY 


CANNING MACHINERY DIVISION PORT WASHINGTON, WIS. 
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But Little Doing in the Market—Price Reductions Have No 
! Effect Upon Buyers—No Hope for Improvement As Long 
As Price-cutters Exist—Chain Stores Forcing Lower 
Prices—Buyers Not Stopped by Prices, but by 
Lack of Movement—Tomatoes Show ee 
ing Prices—Corn Is Not Strong—Peas «. 
Show a Better Tone—But Little x na 

i Doing in Fruits—Picked 
Up on Market. 


Reported by Telegraph. 


New York, ‘Nov. 19, 1920. 
The Situation—The canned foods market created no en- 
thusiasm in the wholesale circles here last» week: Prices have 
ontinued low and are very irregular. There seems to be very 
hittle going on in any .offerings and in spite of the low’ prices 
there are very few sales. To accomplish anything values ‘must 
be shaded and even if they are shaded more than was expected 
the buyers will not go beyond their immediate needs. It was 
thought that with spot prices contrasted with those in effect 
earlier in the year, that it would cause a land office business and 
sellers have been disappointed that.such has not been the case. 
There is no big outlet for any product, but just a narrow, easily 
satisfied demand. Price cutting is going on among the weak 
sellers, and until this practice is discontinued no hope for marked 
improvement can be expected. Some of the large wholesale 
grocers are making a wider distribution to their retail trade, but 
it is in small lots and it has not ganed headway enough to cause 
any optimism. The chain stores are selling at lower prices and 
they are gradually forcing the small grocers to follow suit, but 
the latter are still reluctant to move the goods at a loss or at 
reduced profits. While retail distribution through the chain 
stores ‘is heayier, their buyers are not active. Even the !argest 
of them with hundreds of stores for outlets are inactive buyers. 
The majn trouble with the’ market, therefore, is lack of outlet 
and turnover’of stocks. The question of price is secondary con- 
sideration.’ That would be automatically corrected if the move- 
ment were increased, for, after all, there are no alarming sur- 
pluses of stovk ‘to,cause depression. As the year draws to a 
close it looks as though there would be’ tio real increae in buying 
until after the inventories had’ Been completed, not that the in- 
entories themselves cause postponement of merchandising, but 
Lahars defer buying not because it is believed that by the middle 
or end of January the industrial situation will be more settled. 
The vegetable line showed weakness an inaction all of last week. 
Tomatoes—Tomatoes moved on spot in small parcels at 
irregular prices. While standards of the reliable packers were 
— at 70 cents for No. 2s, $1.10 for No. 3s and $3.50 and $3.75, 
actory, for No. 10s; weak sellers and sub standards ;sold for 
less money There is some buying of puree which sells at 50 
tents for good No. 1s and $4.50 and $5.50 for No. 10s. There 
are $4 grades in the No. 10 lines, but they are not worth any 
more than that. A high test means that the buyer must pay 
¢lose to the highest figure quoted. 
; Corn—Corn is the lowest seller of the major vegetables, 
and has been for several weeks. - 
the demand, but only add weakness. 
$tandards are sadly neglected. 
Peas—Peas show a better tone than corn, but they are 
hot apt to. Most jobbers, are supplied and need no 
goods at the moment. 
i Asparagus—There is some in asparagus in 
the better grades and in tips. 


Southern and Western 


Mammoth whites are quoted at 
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Cuts in’ prices fail to expand ~ 


$4.50a5.25; large white, $4.25a4.80; medium white, $4; Mammoth 
green, $2.25a$5.00.. Large greens have been sold for $3.90a4.55;, 
medium green, $3.75; white tips were offered for $4.25a4.50.: 


‘Green tips have sold for $4.00a4.25. 


- Beans-+There has been little chatigé in beans over that of 
last week. Prices remain about the same Small green limas 
have sold for $2.60 and medium green $2.40; bush white, $1.75. 
wise greens are the same as they have been for the past two 
weeks. 

String Beans—-There has been no demand for Southern 
string beans and all “offerings are Sng 3 with little interest shown. 
New York State No. 1s, $3.25; No. 2s, $2.80, and No. 3s, $2.30, 
and. No. 4s, $1.90; Cuts, $1.53; No. 10 cuts, $6.75. 

Pumpkin—There has been a little interest shown in pump- 
kin whickt-#s‘usual at this time of the year Various 3s are, 
quoted at $1 and D O. 10s at $2. 

Spinach—Eastern spinach, No. 2 Standard, is quoted at 
$1.50a1.60; No. 3, $1.95a2.15; No. 10 standard, $6: No. 10 extras. 
are the same. California No. 2% standard, $2.25; No. 10s, $6.75. 

, Squash—No, 3s are being offered here for $1a1.25. No. 
10s New Jersey have sold for $3.50a4.25. 

Succotash—There has been some interest shown in this. 
Jjine and prices are-holding up better than in some of the other 
vegetables. Maryland No. 2 standards are quoted today at $1.30; 
Maryland extra standard, $1.65 

Fruits—Not much has happened in the market during the 
weck. The situation hangs fire, waiting for some improvement 
in demand, which so far seems as far off as ever No interest 
is shown in California resales, excepting an occasional trans- 
action. On the spot only indifference greets the seller. He 
has no market for his goods, and offers below cost do not 
seem td help him any. Some cheap lots of peaches are still 
hanging over the market, making trouble for those who have 
good grades. 

Apples—Some movement is noted here and there in small 
blocks at prices which in all cases favor the buyer. The situa- 
tion doesn’t seem to change materially, but holders are not look- 
ing for much improvement in demand. 

Pineapples—The market is firm and inactive, with the 
wanted grades in short supply. The extraordinary demand 
which has prevailed for pineapple since the season opened 
seems to have died down somewhat and only some grades are 
among those wanted now. 

Peaches—No business in California, either in original con- 
tracts or resales. ‘ Holders continue firm. Buyers are looking 
for lower prices. .Sometimes they find inferior goods. 

Apricots—Original sales and new contracts alike neglected 
and dull with no- interest beyond satisfying small requirements. 
Buyers shaw little interest in the situation. 

Salmon—-While the export movement is quiet and doesn't 
attract much attention it is absorbing various grades steadily 
and the recently published statistics for September indicate that 
the movement is:much larger and exerts more influence upon 
the situation than many have supposed. Meanwhile numerous 
local interest are disposed to belittle the movement and profess 
to see in it only a temporary activity of no great influence upon 
the market as a whole. The, local market is disappointing 
since demand is limited almost wholly to small lots out of local 
warehouses. Chums are the weakest point. in the market largely 
because of the low price of pinks. Medium reds are inactive 
and weak, but Alaskan red is in very good position. Buying 
is altogether of a hand-to-mouth order. 

Sardines—Canners are holding prices as near quotations 
on all grades as they can, with the volume of business down 
as it is now. Buyers are showing little interest, dispite the fact 
that the output is small and the probability is that a shortage 
of Maine varieties will develop. In foreign packs the situation 
is unchanged, and sales are in small lots only. They have 
to go at such high prices that they are almost prohibitive, but 
a seen of liberal advertising favorite private brands are 
selling. 

Crab Meat—No surplus is available either here or in 
Japan and most holders are sold pretty well up to their limit. 
Demand is light. The cost makes it almost prohibitive here 
now. 

Oysters—Very little business is reported, and sales are 
chiefly in'small lots. Buyers do not seem to want to load up, 
while sellers are apparently not anxious and do not urge busi- 
ness. 

Shrimp—The market remains firm under rather light spot 
supplies. Buyers do a certain amount of routine business, but 
aside from that trading is slack. 

‘Tuna—Sales out of spot holdings | are made in a small way, 
but not much actual trading is done. Holders must have so 
much money for their goods that it frightens buyers who do not 
feel that they can pay the price. 
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PICKED UP IN PASSING 


Retailers say that during the time since the weather turned 
cold business has picked up and they are selling more over the 
country. The long warm, almost unseasonable fall had the 
effect of badly cutting into the canned foods business because 
so much fresh foodstuffs were available at any time, includ- 
ing both fruits and vegetables. The coming of cold weather 
has brought the return of the holding spirit and more business 
is now in progress. Apparently it han’t yet affected all alike, 
but that improvement is coming after those weeks of dullness 
or indifference is sufficient. It helps, the trade and will ultimately 
be translated into sales. 


Fishing throughout British Columbia stopped at midnight 
November 9 and no more salmon can be taken till December 31, 
and applies principally to chums, cohoes and pinks. During 


the closed season no salmon nets of any kind can be put in the 
water 


A good deal of price cutting is still in progress and as long 
as that prevails.to the extent it does now the canned foods 
market will be unsettled and uncertain. Stability of prices upon 
foods is essential, and canned foods share in that as well as the 
others. To hod the prices steady is an important factor of all 
operations in these dealings HUDSON. 


THE STICKNEY FILLER FOR COND. MILK 


Immediate Delivery 
NEARLY 300 IN USE—OVER 60 IN ONE CONCERN 


HENRY R. STICKNEY 
51 CROSS STREET PORTLAND, MAINE 
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NATIONAL ORGANIZATION OF CANNING CROP GROWERS 


Representatives of growers of canning crops from a score of 
states attended a national conference at the offices of the Ohio 
Farm Federation at the New Southern Hotel, Columbus, Ohio, 
Friday, October 22d. Among the principal aims was the organiza- 
tion of a national association of canning crop growers. 

Murray D. Lincoln, executive secretary of the Ohio Farm 
Federation, presided at the sessions which continued two days. 
Among the speakers were C. W. Gunnells, Chicago, representing the 
American Federation of Farm Bureaus; J. A. McCullum, president 
of New York Canning Crop Association; P. L. Rose, vice president 
of Peninsula Tomato Growers’ Association, Maryland and Dela- 
ware; A. R. Kohler, president of South Jersey Tomato Growers, 
and L. R. Simons, secretary of Marketing and Transporting Com- 
mittee of the New York Farm Federation. 


All states In which canning is a feature are to be organized 
and enrolled as members before another growing season rolls 
around. Thus the canners may face a united growers organization 
next season, and if the Government continues to assist and for- 
ward farmer organizations of this kind, as it has in the past, the 
movement may take on‘a formidable shape. 


Strong, Safe 


That’sthe story of the Ca'dwell Tubular Tower 
So simple you can erect it yourself. So 
strong it wil’ endure cyclones and tornadoes. 
Safe because it conformsstrictly with approved 
engineering principles. The costis moderate. 
If you want these qualities in a tower, equip 
ae with a Caldwell Tubular. 
Send for Catalogue 


W. E. CALDWELL CO. 
Incorporated 
2310 Brook St. 
LOUISVILLE, KY. 


Main Offices: 
American Factories: 


CHICAGO, People’s Gas Bldg. 
CINCINNATI. Union Trust Bldg. 


1857 
LONDON, ENGLAND, Pocock Street, Blackfriars Road, S. E, 


E. W. Bliss Company 


BROOKLYN, N. Y., U. S. A. 


BROOKLYN, N. Y. and HASTINGS, MICH. 
SALES OFFICES 
Dime Bank Bldg. 
. Marine Bank Bidg. ST. LOUIS, Boatmen’s Bank Bldg. 

FOREIGN’ SALES OFFICES and FACTORIES 


2-c 


THE “BLISS” NO. 225 GANG SLITTER 
CUTS YOUR CAN STOCK DEAD TRUE 


To obtain the maximum output with 
the minimum waste—to get the best 
and most service from your can 
making equipment—it is first nec- 
essary to cut the stock absolutely 
true to size and to eliminate all 
variations. 


The ‘‘BLISS’’ No. 225 Gang Slitter 
insures this. 


This machine is adapted to cutting 
strips down to 2 inches wide when 
fitted with narrow hubs or 3 inches 
wide with regular hubs, It will feed 
down to 3% inches in length. 


CLEVELAND, Union Bank Bidg. 


1920 
PARIS, FRANCE, 100 Boulevard Victor-Hugo, St. Quen 
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CHICAGO MARKET 


The Western Convention Largely Attended—Tomatoes Show 
No Change—Reports of Corn Sold at Low Prices— 
Cheap Peas in Demand—Some Pea Canners 
All Sold Out—Fine Canned Apples 
—Better Times Ahead. 


Reported by Telegram 


Chicago, Nov 19th, 1920. 
Canners Here—The big event of the week in canning cir- 
cles is, of course, the big seventy-third semi-annual session of 
the Western Canners’ Association at Hotel Sherman, Thursday, 
November 18, and Friday, November 19, 1920, this week. The 
canners have crowded into Chicago and a large convention is on. 


It is estimated that four or five hundred canners will have 
visited Chicago this week. The meetings are to an extent a “get 
together” meeting for canners, wholesale grocers, brokers and 
machinery and supply men. 


There has been some friction between manufacturers and dis- 
tributors and the-occasion was availed of to restore) as far 
as possible the cordiality of friendship which previoysly existed 
and whch is so essential. 


Canned Tomatoes—There is no new feature in this article 
from last week, no change. The market is dull and dragging. 


Canned Corn—I heard of a sale of Ohio substandard corn 
made this week at 75 cents cannery If it is no better quality 
than the sample I saw the price was all it was worth. Any dealer 
who put it regularly in stock should be punished by loss of trade 
and by being locked up in jail without bail until it was all con- 
sumed. 

I saw a sample of some Wisconsin extra standard corn today, 
$1.25 being the price. I compared it side- by side with a sample 
of fancy Maine and fine people, women and men. without know- 
ing the origin of either chose the Wisconsin corn, stating that 
they would prefer it for use on their own tables. 


Prices on canned corn are strengthening, as dealers have 
begun to learn that prices now prevailing are actually below cost 
of production, 


A scarce article this season is good standard and extra 
standard corn in No. 1 cans and in No. 10 cans. The demand can- 
not be supplied. 


Canned Peas—I have today seen notifications received by 
brokers to the effect that three or four canneries which they had 
been representing had “sold out” and had no more peas to sell. 


It would seem that the cheap standard and substantial grades 
of peas are greatly in demand and in order to prevent trade from 
going to the element entirely which consumes only fancy peas 
are making some concession. 

Canned Apples—Some remarkably fine samples of apples 
have gone over the cutting tables in Chicago today and New 
York seems to heavily maintain her own prestige for quality. 
No. 10 apples, six in a case, can be bought for $3.75, $4.00 and 
$450 per dozen from various canners that are compelled by 
conditions to sell the output 


Michigan is not offering apples in any abundance. Her can- 
ners cannot see their way clear to accept prices that are so much 
lower than they had anticipated and are packing only to fill 
orders on hand. 4 
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Changed Policy of Purchasing—Wholesale grocers gen- 
erally have adopted the policy of buying from brokers who have 
consigned stocks of canned foods in Chicago warehouses. 

They prefer to buy in that way, so they say, for the present 
until their stocks are reduced and until the market touches 
bottom. Many canners are meeting the situation by putting 
their surplus stocks in Chicago warehouses with instructions to 
brokers to close them out to the wholesale trade in such quanti- 
ties as required. Most of such consigned goods are labeled and 
sold under canners’ labels. 

Dull Undertone—It is hard to write about a situation of 
dullness. When quietude prevails there are no items of news te 
write about. 

Still many state and believe that business has gone through 
the inevitable period of readjustment and that from now forward 
we will have a better demand and more active market. 

“WRANGLER.” 


ASSOCIATION MEETING DATES 


The time is approaching when the State and local associa- 
tions of canners will hold their fall or annual meetings. Notice 
of these meetings will be given here, and we urge the secre- 
taries to send us announcement of such meetings promptly and 
as far ahead of the meeting date as possible. 


December 1—Maine Canners’ Association, place of meeting an- 
nounced later. 

December 1, 2 and 3—Minnesota Canners’ Association, Minne- 
apolis, Hotel Rodisson. Annual meeting. 


December 1, 2 and 3—Minnesota Canners’ Association, approxi- 
mate dates, place of meeting announced later. 


December 2 and 8, 1920—Tri-State Canners, at Philadelphia, 
Hotel Adelphia. Annual meeting. 


December 14—Michigan Canners’ Association, Grand Rapids, 
Hotel Paniland, Annual meeting. 


December 7 and 8—Ohio Canners’ Association, place of meet- 
ing announced later. 


December 8, 9, 1920—New York State Canners, at Powers 
Hotel, Rochester. Annual meeting. 


January 12, 1921—Colorado Canners’ Association, Denver, Col. 
January 14, 1921—Utah Canners’ Association, Denver, Col. 


January 17 to 21, 1921—National Convention, Canners’ Mach- 
inery and Supply Men, Brokers, Machinery Exhibit at At- 
lantic City. No hotel headquarters. Meetings will be held 
at all prominent hotels. 


The Book You Need 


A Complete Course 


in Canning 


Published by 


THE CANNING TRADE 
Baltimore, Md. 
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Shippers everywhere are tickled by the per- 
formance of Embry—4—One Boxes. 


And why shouldn’t they be? 


For Embry—4—One Boxes are cutting ship- 
ping costs in practically every line of business. 


Here’s how: 


Lighter in weight; easy to assemble, pack, 
close and handle. Save freight. 


Stronger in construction; avoid pilfering. 


And Embry—4—Ones are the most versatile 
things in the world. They’ll carry anything 
from tack hammers to talking machines and at 
a saving of time, labor, money, goods and cus- 
tomers. 


Further particulars gladly sent you. 


Embry Wirebound Box Co. 


Branch of Embry Box Co. 
Incorporated 


828-C South 20th Street Louisville, Ky. 
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ARE YOU 
FULLY PROTECTED 


against fire loss 


NOW 


that your stock of canned goods has 
reached its highest point in value? 


You can well afford to keep fully covered, 
when you can obtain your protection 


AT ACTUAL COST 


through 
Canners Exchange Subscribers 
at 
Warner Inter-Insurance Bureau 
Write 


Lansing B. Warner, Incorporated 


104 South Michigan Avenue 
CHICAGO, ILLINOIS 


Officially endorsed by National Canners’ Association 


N 

SEEDS 

4 

( When you think of seeds of any 
kind think of Landreths’. Before 
buying from anyone else, let us 


quote you. We are growers of all 
} varieties of Seeds, used by canners. 


We are the oldest Seed House in 
America, this being our 136th 
year in the business. 


)D. Landreth Seed Company 
Bristol, Pennsylvania 


BUSINESS ESTABLISHED 1784 
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CALIFORNIA MARKET 


Rains Set In, but Were All Badly Needed—No Change Notice- 
able in the Market Situation—Stocks of Canned Fruits 
in England Are Heavy—British Speculators Bought 
Army Goods and Now Have Them—Olives 
Being Packed—Coast Notes. 


Reported by Telegraph. 


San Francisco, Nov. 19th, 1920. 

- Some Rains—Heavy rains have fallen throughout Cali- 
fornia during the past week, bringing the precipitation to date 
well above the normal. Following several seasons of drought, 
during which pumping operations have greatly surpassed all 
former records, the water table in the farming communities of 
the State has been lowered to the danger point and it will take 
a series of wet seasons to bring it back to normal. Even as 
late as the middle of October orchardists in the Santa Clara 
Valley were pumping water for irrigation in an effort to keep 
trees in a condition to bear a full crop next season. The early 
rains have been very welcome and have been sufficierttly heavy 
to permit farming operations to be commenced. Snows have 
fallen in the mountains, greatly relieving the power situation, 
and all restrictions on the use of electric current have been 
removed. 

The Market—The canned foods market is in much the 
same condition as has been noted for several months past. 
Buying is being restricted to small lots, for which there is an 

immediate need and even proposed increases in prices fails to 
stimulate interest. No marked change in this situation is ex- 
pected until after the first of the year and even then no rush 
of buying is anticipated. Everyone connected with the canning 
business, whether packer or distributor, is preparing for a much 
lower scale of prices on next-year’s pack and no one wishes to 
have’ on hand any surplus stock. Foreign business has been 
light this season, but this is not due solely to the exchange 
situation, as some believe. Instead of stock of California canned 
fruit being light in England, as might be judged by the lack 
of exports, the very reverse is true, according to advices re- 
ceived by local canners. Huge supplies intended for the use of 
th American Army in France have been purchased by British 
speculators, who evidently expected to be able to re-export a 
large part of it. The Government has refused to issue licenses 
for re-exporting, however, and large quantities have been dumped 
on the domestic market. Prices have been reduced sharply to 
move the stock and some concerns have suffered heavy losses. 
Th stocks of last season’s pack that have been purchased are be- 
ing held back until the surplus supplies can be moved, but this 
policy is proving an expensive one. It is reported that mis- 
labeling is being indulged in to move the canteen supplies and 
that considerable harm is being done to some established brands. 
Whether stocks can be moved before next season’s pack is 
available is a question that is concerning California packers 
making a specialty of exporting to Great Britain. 

Olives—The packing of ripe olives is now under way in 
Northern and Central California, where the bulk of the crop 
is grown, but conditions are not favorable for a large output. 
The wholesale trade is placing but very light advance orders 
and packing costs are so high that but few concerns in the 
business care to assume the financial burden necessary. It is 
figured that the cost of processing and placing in cans of a 
ton of_ripe olives this year will be in the neighborhood of $160 

a ton and growers expect as much more for their fruit. With 
the market on all products tending downward the situation is 
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very uncertain and no one wishes to pack more than can be 
readily moved. A prejudice still exists in some quarters against 
California ripe olives and this is also an uncertain factor. In 
several sections of the State growers have formed associations 
and have pooled their interests. Arrangements are being made 
to send salesmen direct to the Eastern markets and such olives 
as cannot be disposed of by the close of the season will be made 
into oil. In Tulare county a “Buy a Case of Olives” campaign 
has been launched, this being planned along the lines of the 
“Buy a Bale of Cotton” idea which swept the country a few 
years ago. The California Ripe Olive Company has announced 
that it will sell at cost all olives to be used in this campaign. 
The outlook is for a considerable reduction in the output of 
canned ripe olives and a proportionate increase in the output of 
oil in California. The crop in the northern part of the State 
is about normal, but a large falling off is noted in the Southern 
California output. 

Coast Notes—The California Packing Corporation recently 
notified the trade that it would be able to make only a 50 to 75 
per cent. delivery on fruits packed in No. 1 tins. The scarcity 
of cans prevented a full pack from being made. 


The Nelson Packing Company, San Francisco, Cal., has 
been taken over by the Leighton Co-Operative Canneries and 
the name and management will be changed commncing Jan- 
uary 1. The Leighton interests have been meeting with great 
success in this field in a co-operative way, operating no less 
than eight large cafeterias in the Greater San Francisco, as 
well as a printing plant and a tailoring establishment. Each 
employee has an interest in the business and it is claimed that 
the efficiency of workers has been greatly increased by this 
arrangement. The cannery will find an output for a consider- 
able part of its pack in the chain of cafeterias and among the 
hundreds of owners in the Leighton enterprises. 


Tillmann & Bendel, San Francisco, Cal., have purchased 
property in the subyrban city of Oakland and will erect a build- 
ing to be occupied by a branch wholesale grocery house. 


Despite the fact that the case has been dismissed on two 
previous occasions, the Pratt-Low Preserving Company, of Mo- 
desto and Santa Clara, Cal., has filed two other suits for dam- 
ages against Dr. C. W. Evans, alleging violation of contract 
and demanding damages in the sum of $735,186. The contract 
was made in 1917 for ten years and called for the delivery 
of peach crops to the company at prices ranging from $12.50 
to $25 a ton. When prices mounted to high levels the ranch 
owner disposed of his products elsewhere and then sold his 
orchards to avoid the contracts, according to the complaints. 
The original suits called for a payment of $534,352, making a 
total of $1,269,488 in all. 


O. E. Roeastratter and Philip Lamar, of the Chicago offices 
of Libby, McNeill & Libby, were recent visitors at San Fran- 
cisco. 


Jerry H. Grynkraut, a Polish merchant of Warsaw, with 
a branch office at Paris, arrived at San Francisco recently from 
the Orient and is spending a short time here making arrange- 
ments for the export to Poland of canned fruits and salmon. 


Y. I. Sagen, who has been operating a cannery at Vladi- 
vostok for several years, has brought his family to California 
and will make his home here. 


The Hawaiian Pineapple Company is preparing to expend 
$75,000 in making improvements for the comfort of employes 
at its plant at Iwilei, T. H. 

The Southern Alaska Canning Company, which maintains 
offices at Seattle, Wash., has increased. its capital ‘stock to 
$1,500,000. 

During the first ten months of 1920 a total of 29,379,232 
pounds of sea foods were landed at cannery and fresh fish 
wharves at San Diego, Cal. “BERKELEY.” 
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DECORATED CANS 


Canners doing an Export Business have found it 
especially desirable to use Containers with their name 
and Brand Lithographed on the Metal,—in place of paper 
labels. Attractive containers of a similar style for 
Domestic Distribution tend also to increased sales—par- 


‘ticularly is this true of canned foods prepared for an ; 
exclusive Trade.— 


Morever—the additional expense involved is not 
as great as qnenenity supposed. 


Write us for particulars 


Southern Can Company 
Baltimore, Md. 


DOUBLE SEAMER 


Attaches Covers to Filled Cans 
of the Sanitary Type 


This simple, clean-cut mach- 
ine relieves you of the burden 
of mechanical upkeep. 


It is the last word in double 
seaming. 


Every machine for can making 


CAMERON CAN MACHINERY CO. 
Successors to TORRIS WOLD & CO. 


No change of ownership, personnel or location 


CHICAGO, U. S. A. 


23 


AGENCY EUROPEENE-CONTINENTALE CAMERGN CAN MACHINERY CO., 56 Avenue De Chatillon, Paris, France.” 
WM. COOPER PENN &CO. 25, Vicioria St., London, England.” “D. M. KABLE, Post Office Building Hongkong, China” 
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WISCONSIN PEA 
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CANNERS MEET 


Hotel Wisconsin, Milwaukee Nov. 8-9-10-11, 1920. Sections formed and Officers Elected—Work 
upon Sweet Corn production. The new Officers and Directors—President Berg’s 
forceful address—National President Sears on present conditions— 

Women’s Auxiliary plays prominent part. 


The Sixteenth Annual Convention of the Wisconsin Pea Packers’ Asso- 
ciation was in session at Hotel Wisconsin, Milwaukee, Wis., November 9th, 
1(th and llth. Preliminary to the regular meeting of the Pea Packers, the 
Vegetable and Fruit Packers Auxiliary of the Wisconsin Pea Packers’ Asso- 
ciation met and the success of this first meeting of the new organization not 
cnly emphasizes the wisdom of establishing such an organization, but in- 
sures its future success. ’ 


The Sectional Meetings. 


For one hour each, starting 1:30 P. M., Monday, November 8th, round 
table discussions were held on the subjects of the growing, packing and dis- 
tribution of kraut, beans and beets. The discussion led by George F. Greb, 
of Shawano, at the Beet Section, resulted in the appointment of a committee 
consisting of: C. H. Manderville, Lodi; Arthur Spaeth, Hartford; George F. 
Greb, Shawano; to consider the matter of establishing standard grades of 
beets for the packers of the state. 


Beet Grades. 


The committee recommends the following grades: For No. 3 cans: 8/over, 
15—over, 20—over, 30—over, it being optional for packers to increase count 
over forty. It was voted that a notice of the action of the committee be 
forwarded by the secretary to the various packers of the state. The secre- 
tary was also requested to communicate with other associations with the view 
of establishing a uniform standard for all packers in the United States. 

The Beet Section elected the following officers for the ensuing year: A. A. 
Lau, chairman, Waukesha; George F. Greb, secretary, Shawano. 


Corn Section. 


The Corn Section concerned itself principally with the consideration of the 
report of the conference held at Purdue University, October 29, on the growing 
and canning of sweet corn and the progress of the work of the Wisconsin 
Experiment Station on sweet corn as reported by Mr. E. D. Holden, of the 
Wisconsin Experiment Station. His reports were as follows: 


CONFERENCE ON SWEET CORN EXPERIMENTS 


Held at La Fayette, Ind., October 29, 1920. 
E. D. Holden, Wisconsin Experiment Station. 

This confeernce was called by Dr. G. N. Hoffner, in charge of the La 
Fayette, Indiana, station of the Bureau of Plant Industry. Those present 
were largely canners and Department of Agriculture and Experiment Station 
men working on crop improvement or disease control. 

The conference was called in order that those engaged in work on im- 
provement and disease control in the sweet corn crop might meet, compare 
notes, determine where progress was being made, and correlate their activi- 
ties in the interest of effective work. The program to be considered was: 

. The results obtained in the experiments conducted at Ames, Iowa; 
Chillicothe, Ohio; DeGraff, Ohio; Hoopeston, Illinois, and Indiana points, 
wherein different varieties of sweet corn obtained from various regions in the 
corn belt were tested for yield, and their relative resistance to root rot and 
other diseases. 

2. The methods for controlling seed ear infections by field selection, 
proper curing and germination of seed stocks before planting, and experi- 
mental results. 

3. The results of experiments to determine the probable cause of “black” 
in canned hominy. 

ariety Tests—The testing of sweet corn varieties for yield, quality, 
freedom from disease and regional fitness, is quite necessary, and has always 
been done after a fashion by the canners who have experimented with dif- 
ferent varieties to determine which gave the best results. To do this work 
most effectively requires considerable technical skill and concentration, so 
it is a problem which the experiment stations are attacking, and also some 
of the larger canners who are awake to its possibilities and who have facili- 
ties for carrying on experimental work. A few of the companies employ men 
especially trained in this line. 

Last season co-operative experimental plots were placed at Amos, Iowa; 
Chillicothe, Ohio; DeGraff, Ohio, and Hoopeston, Illinois, under the general 
supervision of Dr. Hoffer and Mr. Smith, of the U. S. Department of Agri- 
culture, and ‘with the co-operation of the Iowa Experiment Station, repre- 
sented by Prof. A. T. Erwin, and the Sears & Nichols and DeGraff Canning 
Companies. Seed of several different varieties and strains from ten sources 
were planted in tenth acre plots, each variety and strain being represented at 
each place. In some cases individual ears, were represented in the ear-to-row 
plots at diffrent places. In the fields of the DeGraff Canning Company, in 
addition to the above mentioned plots, ten additional varieties and strains 
were tested in tenth acre plots. From the information obtained from these 
experimental plots it is expected to form a good estimate of the relative value 
of the varieties and strains represented, for these different localities. Data 
was taken on the following points: Per cent stand, barren stalks, smutted 
stalks, yield, per cent husks, per cent corn, yield of cut corn, and length of 
season. Experimental packs were made of the different varities at Ames and 
DeGraff to see if the quality of the canned product could be tested. 

The data from these experimental plots have not yet been worked over 
sufficiently so that definite assertions can be made from them. It is realized 
also, by those familiar with this kind of experimental work that one year’s 
results are not sufficient evidence from which to draw definite conclusions, so 
that probably none will be forthcoming from this year’s work. However, some 
very interesting comparisons can be gleaned from the figures, and I have 
with me the data which I will gladly go over with anyone interested. It may 
be interesting to mention in passing that one variety of corn from Wisconsin, 
represented by some especially selected ears out yielded by a considerable 
margin the nine other strains tested in comparison at DeGraff, Ohio. © 


Field Seed Selection—The matter of careful field selection of seed ears for 
the following year’s seed field was given considerable discussion. It was 
unanimously agreed that this is one*of the best methods by which the desired 
characteristics can be achieved and maintained. Mr. J. R. Holbert stated 
his experience has been that careful field selection gives a large proportion 
of vigorous and disease free seed ears, which is not true of bulk seed. The 
two-ear-per-stalk selection was discussed, and in that connection I outlined 
what I believe to be the most practicable method of sweet corn improvement 
so far as the majority of canners are concerned, This consists of field 
seelction each fall from tha seed fields of a number of the best ears from 
healthy, vigorous, disease free, early maturing plants, to plant the seed fields 
of the following year. The remainder of the field may then be harvested for 
bulk seed for the next season’s canning fields. This bulk seed in the ear may 
well be separated at husking into two or three classes, according to ripeness, 
in order to secure greater uniformity in time of maturing in the canning 
fields. I believe this to be well worth while as evenness of maturing is an 
important factor in securing large yield of good canning corn. 


Kiln Drying—Considerable di was devoted to kiln drying of seed, 
which is a name applied to the curing of seed indoors by artificial heat. Mr. 
J. W. Nelson gave an account of his experiment in adapting a three-story 
warehouse for seed curing purposes, and was strongly in favor of forced 
draft for ventilation, stating that he had had great difficulty in drying green 
corn without a strong and evenly distributed air current, even though plenty 
of heat was applied. It was the general opinion of those present that good 
ventilation is as important as artificial heat. Rapid drying is very desirable 
as slow drying with high temperature gives the various mold organisnis 
favorable conditions under which to attack and injure the seed. In answer 
to the question of how high temperature can be used without injuring the 
seed, Mr. Holbert stated that he had used one hundred and thirty degrees 
successfully. He also stated that he had dried seed to six per cent moisture 


content and still retained good germination, his experience being with field 
*curn. 


The question of whether seed ears should be picked and kiln dried early 
while yet quite immature or left to cure as, long as possible on the stalk 
brought forth the opinion, on one hand, that curing on the stalk is the natural 
way, and that it is safer to apply artificial heat to corn which is fairly well 
dry already as it will then cure before molds will have time to attack the 
seed, and on the other hand, that weather conditions are so uncertain that 
it is safer to harvest the seed crop early while favorable conditions obtain, 
and avoid danger of frozen seed, or seed moulded or sprouted in the field 
from continued wet weather in the fall. The concensus of opinion that :acner 
early picking and rapid kiln drying is the best insurance for the seed crop. 
The question of how early can seed be picked was discussed. It was vrought 
out by Mr. Gritz and Prof. Erwin that seed picked at the canning stage will 
germinate and produce vigorous growth if conditions are ideal, wut under 
unfavorable conditions seed picked at a later stage of maturity will give better 
germination and more vigorous plants. M. Gritz stated that he had observed 
that there was a larger prooprtion of diseased plants from seed picked early. 


Topping corn, i. e., cutting off the tops of the stalks in the seed fields in 
the late summer, a practice common in the East, was discussed. The basis 
for the practice was not satisfactorily explained; Mr. Gritz thought that 
drying might be hastened by a better circulation of air in the field obtained 
by removing the tops. He stated he had tried it with good success, and that 
he had found husking back the ears in the seed field to hasten curing had 
given good results. 

Mr. J. W. Nelson spoke of a redstalk coloration he had observed in occa- 
sional plants in his field, and stated that it was associated with a high degree 
of barrenness, but that so far as he could determine it was not associated 
with disease. 

Mr. C. S. Reedy described a disease the symptoms of which are quite 
similar to Mr. Nelson’s description. It was also brought out that. there are 
hereditary factors for red or “sun color” in corn, and which has no relation 
to disease and which appears occasionally in most fields. 


Prof. S. D. Conner, of the Soil Department of the Indiana Experiment 
Station, gave a report on the progress of some research work on fertilizers in 
ecnnection with soil acidity, and explained a possibility that the beneficial 
effect of phosphate fertilizer may be due in many cases to its effect in pre- 
cipitating soluble aluminum salts, which are prejudicial to plant growth. 


“Black”"—“Black”” in canned corn has recently been found to be asso- 
ciated with high iron content in the oil of the germ. ‘Black’? has been 
produced artificially by introducing corn oil containing iron into the cans. 
The iron in the corn seed is in the oil, and comes from the soil. This sug- 
gests that the “‘black”” may be due to certain relations of iron in the soil, and 
that the remedy may be found through a study of soil relations. 

, Bacterial Disease of Tomatoes—-A comparatively new tomato disease of 
particvlar interest to tomato canners was discussed by Mr. M. W. Garduer, 
of the Indiana Experiment Station. Leaves and fruit of infected plants 
were exhibited, showing the appearance of the disease and control measure; 
were given. Disinfection of seed by immersion for five minutes in a corro- 
sive sublimate solution, strength one to three thousand, was recommended. 
Whether or not the disease persists in the soil has not yet been determined. 

Experimental Sweet Corn Pack—As mentioned previously, experimental 
packs were made at two factories of the crop from the tenth acre test 
plots grown near by. Specimens of these packs were opened and an informal 
lunch was enjoyed in sampling them. No definite conclusions could be drawn 
regarding the comparative quality of the different varieties represented as 
variation in character of brine, maturity of pack, and time of processing 
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made it impossible to distinguish the variation | due to the corn. 
probable, however, that with ry pr 
through successfuly in the future. 


Summary—Dr. H. B. Humphrey and Dr. A. G. Johnson, of the office of 
Ceneral Investigations, were asked to summarize the work as reported on at 
the conference, and they agreed that considerable improvement by seed selec- 
tion, proper picking and curing of seed, and in appreciating the importance 
of soil relations. It was agreed that the workers have a good grasp of some 
important problems and are making encouraging progress toward their solu- 
tion. 

Following this, Prof. Holden read his paper, as follows: 

Progress of the Work of the Wisconsin Experiment Station on 
Sweet Corn. 


E. D. Holden. 


The work with sweet corn was started in 1919 with a survey of the 
sweet corn canning industry in Wisconsin to determine the’ desirability of de- 
voting some time and effort to the improvement of sweet corn used for can- 
ning purposes. 

In 1919 thirty-two factories in Wisconsin reported on their acreage, 
yield and output of corn. The reports show that Wisconsin ranked eighth 
among the states in sweet corn acreage, with 7,726 acres. In yield per acre 
Wisconsin (with New York and Ohio) ranked third, with an average yield 
of 2.6 tons snapped corn per acre. In total t of d corn Wis- 


consin ranked eighth, with 19,882 tons. In number r of cases packed, Wiscon- 
sin ranked seventh, with 635,000 cases. 


The canning industry is an important asset to Wisconsin, both in a com- 
mercial and agricultural sense, and the success of the industry is bound up 
closely with the crop production on the contributing farms. Large yield and 
high quality of raw product is very desirable, from the standpoint of the 
packer, because it gives him a long season of steady and efficient operation 
and a pack which sells readily at a good price, and from the point of view 
of the grower because it increases the profits from his land and labor. Close 
co-operation between the factery and the farmers to produce the best possible 
crop is to the interest of both, and the packers are taking the initiative in 
an effort to provide their growers with the best seed obtainable and to insure 
their using the best cultural methods. 


The service which the Agronomy Department can render the canning 
trade and its supporting agricultural industry is well defined. It can attack 
the problem of seed production and improvement, and can determine the best 
cultural methods for the canning crops and help put these into practice on the 
fields contributing to the factories. With these things in view, the sweet 
corn project: was initiated, in which the Agronomy Department plans to test 
the value of the different varieties of sweet corn, to improve the best ones 
by selection and breeding, to determine the best cultural methods for produc- 
ing the crop, and to organize the available information on these subjects in 
such a manner that it can be used to advantage. 


The greater part of this work can be carried on to best advantage in 
co-operation with the canning companies on their fields. Several companies 
have expressed their wish to co-operate in this work, and it is planned to 
put projects in operation at these various places. 

In the summer of 1919 some studies were made in the fields of the Colum- 
bus Canning Company to determine upon a basis of mass field seed seiection 
for the purpose of improving the succeeding crop. The plan is to select each 
fall sufficient seed for the seed fields of the following season, the remainder 
of the seed being harvested for distribution to the farmers growing corn for 
the factory. By continuing this selection each fall, it is planned to bring the 
seed fields to the highest possible state of productivity, which will be reflected 
in increased production of canning corn in the field of growers to whom seed 
from these seed fields is distributed. In the fall field selections were made of 
two varieties, Stowels Evergreen and Early Evergreen, sufficient to plant the 
seed fields of the 1920 season. Again, in the fall of 1920, field selections of 
seed for next year’s seed fields were made. is season the two varieties 
were Early Evergreen and Country Gentleman, th canning company having 
decided to discontinue Stowels Evergreen and give the Country Gentleman a 
trial. The Early Evergreen has had two years’ selection and the Country 
Gentleman, one. 

Seed of the Early Evergreen from the 1919 selection was supplied to the 
DeGraff Canning Company, De Graff, Ohio, for comparative variety tests in 
co-operation with Dr. G. N. Hoffer, of the Purdue Experiment Station, and 
U. S. Bureau of Plant Industry. A preliminary report of the test states that 
the Wisconsin grown seed gave a larger yield than any other tested 


In this spring of 1920 arrangements were made with the Shawano Can- 
ning Company and the Columbus Canning Company to carry on some thick- 
ness of planting and fertilizer tests in fields of sweet corn grown for the 
factory. The tests at Shawaro were inspected during the summer, and some 
difference in early vigor was noted in favor of the fertilized plots. Record of 
the compaartive yields are not yet available. 

An ear-to-row test plot of about two and a half acres was planted on 
the Hammersley farm at the home station. The purpose of this plant was to 
test out a number of ears of the different varieties to determine the variety 
characteristics and to select exceptionally good ears for foundation stocxs for 
improved strains. Variety selections frem several sources in this and other 
states were tested out in this manner. The final data are not yet available. 


In the summer visits were made to several of the canning companies to 
keep in close touch with the industry and its problems and to promote the 
co-operative crop improvement work by which it is hoped to benefit the can- 
ning industry and the contributing agricultural interests.” 

The discussion was entered into by Mr. Burr, of Waterloo; Mr. Hulbert, 
cf Fall River; Dr. Woodbury, of the National Canners Association; Dr. 
Gceres, and others. During the course of the discussion, the question was 
raised as to the productivity and earliness of seed raised in Wisconsin com- 
pared with that raised in the East. Reports were to the effect that Wisconsin 
grown seed is some earlier and in every case produced a greater yield in some 
cases 60 per cent. Dr. Woodbury outlined the work that had been and is 
being done on the problem of black in corn, and also tracing short yield and 
inferior quality to seed from diseased stalks. 

F. E. Hulbert, of Fall River, was elected president for the ensuing year, 
and F. A. Stare, of Columbus, secretary of the Corn Section. 


EVENING SESSION—MONDAY. 


In the evening some forty members of the auxiliary took dinner together 
in the Colonial Room of Hotel Wisconsin. . Dr. W. T. Dorward, of Milwaukee, 
who has a national reputation as an after dinner speaker, was therr guest, 
and he thoroughly delighted his hearers with his address “The Master Key.” 
After the address the canners present resolved themselves into a business 
session. The discussion which was entered into led to the following recom- 
mendations to the business meeting of the pea packers: 

. The formation of a Grievance Committee of the Association to consider 
all disputes between jobbers and association bers which t or ve 
not been amicably settled. 


It appeared 
this test might be carried 
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2. That the Wisconsin Association institute a system of collecting unfav- 
orable ledger accounts of its members in selling jobbers and making the same 
accessible to the members of the association who report. 

3. That the association form of contract be revised to better protect 
the interests of the seller of goods for future delivery where the buyer’s 
credit has fallen between the date of contract and the date of delivery. 


FIRST SUMIMESS SESSION. 
The of the ion was held Tuesday forenoon. Pres- 
ident W. 7 Berg appointed the following committees : 
Resolutions—Chas. Voight, chairman, Sheboygan; Roy F. Clark, Beaver 
Dam, R. B. Johns, Antigo; Gecrge Shorer, North Freedom; N. Soltan, Bangor. 
‘Memorials—Fred Stare, chairman, Columbus; Ben. J. Hueing, Cedar Grove; 
H. C. Sorenson, Gillett; J. P. Kraemer, Rockfield ; H. W. Williams, Randolph. 
Auditing—E. E. Coxshall, chairman, Fairwater; P. C. Gehl, Germantown ; 
G. J. Coxe, Humbird. 
Association probl 


were di d, among which were: 
e need and value of association statistics. 
The Seed situation. 
The spot and future canned pea situation. 
. Kraemer, secretary of the Seed Pea Vigilance Committee, appointed 
last year, read the following report 


Report of the Activities of the Seed Pea Vigilance Committee. 


J. P. Kraemer, Secretary. 

The Seed Pea Vigilance went into action with high resolves. The first 
effort was to get some reliable information on the amount of seed to be 
planted, the amount contracted for, the amount to be actually usea, and 
ascertain whether plantings were sufficient to answer the needs of the can- 
ners. It was also desired to get some statistics on delivery percentages of 
the past three years, also the areas where the seeds were grown and get some 
information on pests and seed diseases. In passing, we wish to comment on 


the co-operation of the seedsmen in the manner in which they responded to 
the questionnaire sent to them. 


In our program we included a questionnaire to the canners, to ascertain 
whether they planted any peas for seed, whether they had any cause to com- 
plain against seedsmen, and for such other information as they might offer. 
This questionnaire did not meet with the response that the questionnaire to 
the seedsmen met. In fact, the return was so poor that it did not offer any 
material in our work. Four instances were reported in which canners com- 
plained of the poor quality of seed delivered, but in every case the quantity 
was so smal! that it did not bear any weight to speak of. Nothing of in- 
ge “4 any suggestions were offered, so that the committee was somewhat in 

e dark. 

Our questionnaire to the seedsmen revealed the information that about 20 
per cent of the seed was grown in the East and the balance in the West. It 
also revealed the information that there was an increase in the seed stock for 
planting to the extent of about 10 per cent on Alaskas and 25 per cent on 
sweet varieties, indicating that with a normal crop, there would be sufficient 
seed for all, including any new business. 


One of the most important points brought out was that out of the six 
largest seed companies reporting there was an average delivery of 57 per 
cent on their seed contracts covering a period of three years. This gave the 
committee grounds to suppose that the 6 to 1 fold on Alaskas and 7 to 1 
fold on sweets was too big a ratio and would bear cutting down. 

The seed committee reecived various letters from the seedsmen during the 
growing season, and when it was possible to get some reliable information 
on possible deliveries, it became evident that with a few exceptions, deliveries 
would generally be 100 per cent. This information was given out to the can- 
ners and it is hoped that they benefited by it. 


It is recommended that the seed committee be kept in force and gather 
such information as may be valuable and through being in touch with all the 
growing districts, get some reliable information on growing and maturing 
cenditions, so that some of the hazard and uncertainty can be eliminated. 

After some discussion it was considered wise to have the work of this 


committee continue, and upon motion the committee was reappointed to fur- 
ther this line of investigation and report. 


2. 
3. 


Mr. Tolles on Salesmanship. 


Mr. H. N. Tolles, of the Sheldon School, Chicago, concluded the opening 
business session of the convention by a very excellent address on ‘‘Salesman- 
ship.”” Mr. Tolles was thoroughly enjoyed by the many canners in attendance 
because of his remarkably keen, intellectual and humorous method of re 
his message to them. Many avenues for thought were laid be- 
fore the audience and no one who was privileged to hear him could fail to 


benefit with certainty therefrom. 


Mr. Tolles opened his subject of “‘Salesmanship” with the statement that 
everyone has something to sell, whether it be a tangible or intangible com- 
modity, demonstrating thereby the importance of salesmanship to the indi- 
vidual. The purpose of salesmanship is to create permanent and profitable 
patrens, and considering it in that light, he declared that salesmanship is the 
life blood of business.’ The institution itself is the salesman. The man who 
plants the peas and harvests them, the concern that packs them, the broker, 
the jobber and the retailer, all aid in the process of selling and, if one of the 
many links in the long chain is deficient, the entire ultimate result is altered. 
The jobber, in a 1estricted sense, is the consumer of the peas, but the truth 
of the matter should not be overlooked and the real consumer taken into con- 
sideration. Salesmanship, he defined in another way as a pod of peas-—the 
power of persuading plenty of people to purchase peas at a profit. Califor- 
nia packers expressed it thus: Salesmenship is the power to persuade plenty 
of people to purchase plenty of peaches, pears and plums at a profit. 

Salesmanship is involved every time two people meet. One is always 
persuading or influencing the other. The reason why pews in churches are 
empty is ‘because in such instances the preacher is a poor salesman, and 
Mr. Tolles would’ advocate the teaching of salesmanship for some preachers. 
Even matrimony is a game of sale. The man is trying to sell himself to 
the woman or vice versa. Mr. Tolles himself was a rather slow working 
salesman in this respect, for it took him ten years to land his customer. 


Salesmanship must also involve mutual advantages to both the salesman 
and the purchaser—that is, true service and leads to business the ultimate and 
desired goal of institutions. 

Illustrating the importance of self-control, Mr. Tolles cited the case of 
an editor of a New York magazine. This editor had a young man in his 
employ who wanted to “boss” everything and everybody, but he himself 
lacked that very essential asset—self-control. Furnished with this tncentive 
the editor wrote an anonymous article using the example of the young man in 
question and sent it to the magazine for publication. The young man read 
the article and realized its wonderful value and took it to the person in 
charge and advocated its publication. Contrary to the practice of the insti- 
tution not to publish anonymous matter, it was published and it influenced 
the life of the young man to the extent of his own self-control. 


a 
: 
| 
e 


THE CANNING TRADE. 


THE STEGHE 


in‘Designs | are the Highest Standard 
of Arti stic )Ilerit for Comnyereial Value. 


Stecher Lithographic ©. 
Rochester, 


Sr > 


TROYER-FOX NON-SPILL CLOSING 
MACHINE, 75 Cans per minute 


THREE ovtstanonc REASONS WHY 


You Should Install 


FOX NON-SPILL CLOSING MACHINES In Your Factory 


FIRST—The elimination of waste. SECOND—Speeding up production 
THIRD—Thorough dependability. . 

Stopping waste, due to spill-jammed cans—seam leaks; will save the 
original cost of the Machine many times. 

Speeding up production just when you need it and that iswhen your 
receiving room is piled high with perishable food products. 

75 to 90 cans per minute- One Troyer-Fox taking the place of two of 
other makes. 

A dependable machine is necessary, if you are to be assured of unin- 
terrupted service during the rush of the canning season. 

If you will write us, we will tell you where Troyer- 
Fox Machines are installed and giving satisfactory ser- 
vice under conditions like yours. 

Troyer-Fox Non-Spill Closing Machines will be on 
display at the National Canners’ Annual Convention 
at Atlantic City in January. Come and See Them 


SEATTLE-ASTORIA IRON WORKS 


Builder of Troyer-Fox Can Making and Canners’ Machinery 
MAIN OFFICE 


601 Myrtle Street, Seattle, Wash. 


BRANCH OFFICE 
302 Santa Marina Bldg., San Francisco, Calif. 


- 

a <> 

= 


18 THE CANNING TRADE. 


There are four steps in every sale: First, a salesman must obtain the 
attention of the prospective purchaser. Second, he must get him interested 
in the article to be sold. Third, he must create a desire on the part of the 
second person to purchase, and last, he must sell the article. Great care 
must be exercised in each step, for many sales have been lost by talking 
too much. The salesman must know when to stop and when the sale has 
been consummated. There is more overtalking than under-talking in sales- 
manship, as salesmanship is the most delicate thing in the world, surpassing 
even love in its degree of delicacy, and fools will rush in where angels fear 
to tread. Salesmanship is nine-tenths deeds and one-tenth words. He stated 
that there is too much hoof and mouth disease in much so-called salesmanship. 
He called attention to many matters considered minor by many which help to 
establish confidence; viz., a well-worded letter, a letter of good ror: une 
upward inflection of the voice which implies the desire to serve instead of 
the downward, which brinbs with it a command. He said that advertising 
was either a confidence getter or a confidence destroyer. The power of sug- 
gestion was also an important factor. Confidence gets business but. satis- 
faction is the pillar of support. 

Mr. Tolles said that the best place to advertise was on the wagging tongue 
of the patron, emphasizing the importance of the housewife as a factor in 
salesmanship. There is none better and the canner should see to it that the 
tongues of the housewives wag in the right direction. To illustrate this point, 
Mr. Tolles spoke of a grocery store near Chicago. The store itself was as 
fine a one as he had ever seen in a parallel location. But this man had 
started the wagging of tongues in the wrong direction and ruin was pre- 
dicted for him. 

He emphasized the value of association work, stating that. we are inter- 
dependent and that no one can live alone. Every man should be a member 
of the association and every man should contribute of his money, of his time 
and of his thought. Taking an active interest is the basis of growth both 
of the individual and the association. He said when two men “swap” dol- 
lars nothing is gained, but when men “swap” ideas each man gains an idea. 

Everyone was very well pleased with Mr. Tolles’ address, and the canners 
were given a truer and deeper insight into the importance of salesmanship 
by it. 


Following this the various groupes of the association elected their direc- 
tors. 


Election of Directors. 
The nomination of directors of the association for 1921 resulted as follows: 


Group 1—J. A. Hagemann, Fort Atkinson. 
Group 2—J. W. Deniger. Beaver Dam. 
Group 3—Chas. Voight. Sheboygan. 
Group 4—Walter Schroder, Winneconne. 
Group 5—H. M. Wollum, Owen. 
Group 6—J. J. Wittenberg, Cedarburg. 
Group 7—W. I. Berg, Onalaksa. 

THE NEW OFFICERS. 

These subsequently elected from its numbers the following officers: 

President, Charles Voight, Sheboygan. 
Vice President, W. L. Schroder, Winneconne. 


Secretary, J. A. Hagemann, Fort Atkinson. 
Treasurer, H. M. Wollum, Owen. 
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JAMES F. COLE 


President 


ATLANTIC 


GENERAL SESSION. 


Tuesday, Novembcr 9th, 1920—2 P. M. 

The convention proper opened Tuesday at 2:00 P. M., with community 
singing, led by Mr. Norton, of Milwaukee. Wisconsin canners have devel- 
oped great enthusiasm in this recreation, and the Gold Room was soon packed 
to the doors with canners and guests. 


Mr. Phil A. Grau, representing the Milwaukee Association of Commerce, 
gave an admirable address of welcome. He not only had his audience with 
him by his wit and humor, but was equally effective in driving home the 
need and great value to all the Great Lake ports and the territory feeding 
these in having the United States Government complete a waterway to the 
Atlantic Ocean by way of the St. Lawrence River and the Great Lakes, so 
that ocean liners may traverse the entire length. The realization of this 
project means a great future for Wisconsin, especially. He made a greac plea 
for co-operating spirit in everything. He plead for active interest in our 
civic affairs. 

Vice President F. W. Traxier, of Plymouth, in a few well-chosen words, 
responded to the welcome on behalf of the canners. 


President W. I. Berg sounded the keynote of the convention in his ad- 
dress, which was as follows: 


PRESIDENT’S ADDRESS 
Mr. W. I. Berg. 


Some time the early part of this year we very probably entered that 
interesting period when the normal relation between the demand for the 
products of our industries and the supply of them, was fast taking the place 
of the conditions prevailing during the wasteful years of war when it was 
hard to produce as fast as we consumed, and also that period following the 
war, when we all seemed possessed of a mad desire to consume and had 
very, very little inclination to produce. However, economic law is inexorable 
and extravagance is its own cure. 

Business faced the fact that there must be a dsy of reckoning, and was, 
I believe, proceeding in a sane and orderly way to adjust itself to the com- 
ing of that day. However, a period of high prices seems always to make us 
discontented and uneasy, and especially so was our current press with nothing 
but the hundrum affairs of life occupying the front page. Feature stuff was 
hard to find, but we reacted in a manner that caused every publisher’s heart 
to flutter, when American industry was picked on and pictured as a war 
intoxicated profiteer who did not know that the world had lain down its 
arms that memorable 11th day of November, 1918. 


We embraced first one panacea and then another as the cure for the 
ills of our body politic and economic. As the poet sang a short tim. ago, 
“The bluebird wanted all the world a forest and the bullfrog all the world 
a marsh.’”’. Now we cannot escape our responsibility, for we were upset by 
the constant clamor for prompt readjustment and while we knew that war 
had swept our warehouses clean of almost everything necessary to our com- 
fort and happiness—that we had only just begun to build that surplus .eces- 
sary to our continued well being, and sensing the danger in the situation 
knew that what we needed most was composure for hard thinking and not 
the hysteria) stalking abroad in the land, breeding idle talk and still looser 
speculation as to our future. As the clamor grew we were caught in the tide 
and were swept off our feet. We knew that we were all right, but we came 
to believe that the other fellow really needed a spanking. Then came that well 
known specific for deflation—restricted credits. The result we are now told 
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was totally unexpected—the patient did not react, but became seriously ill. 
We flirted with a panic and business still seems somewhat upset even in the 
face of the fact that there is not a single fundamental thing wrong with us. 

Now our press is reversing itself and is sounding the warning that if we 
want to keep what we have we must resume buying what we need to main- 
tain the new American standard of living. It is mighty good advice, too, but 
if the swing of values has started down all the newspapers from the Statue of 
Liberty to the Golden Gate are not going to stem the tide. Now is the time 
for an honest day’s work. That old bogey the panic of ’'73 is exhumed for 
us almost eevry day, and, to me, the only lesson worth while it has is, 
that in the spring of ’74 some people went to work, probably had too, and 
from that time on things brightened up. I most earnestly agree with that 
Chicago banker who said that what we needed most was to get back to 10 
hours work, and by that he meant an honest day’s work. Its the only specific 
for a disturbed condition that seems to have helped in the past, and its a 
fair presumption that it will in the future. 


hl 


There are a lot of political and ic pr pressing for solution, 
one of the most important of which will be the resistance of the laborer and 
the farmer to a return to anything like that long unprofitable period that 
ended with the World War, nor on sober thought do any of us want to cut 
down the possible consumers of the product of our industries. It’s far better 
for us all to have the millions of potential purchasers we now have than 
to cut down that number a single million by low wages and lower prices on 
farm products. There will be some revision, of course, but to be just and 
fair it must be based on a legitimate profit on an honest day’s work. Out 
of the crucible of war will corhe the solution of many a problem that has 
- worried us in the past and our old war-weary world is going to step out into 
a cleaner and brighter day. 

Now, so far as we are economically concerned, the clouds are already 
beginning to scatter. There isn’t a thing in the world the matter with a 
700,000,000 bushel wheat crop and over 5,000,000,000 bushels of other grains. 
Even that old cripple, our railroad patient, is showing decided improvement. 
Labor and capital seem to have a little better understanding of their obliga- 
tions, and our financial position most certainly is sound. We have passed 
the crisis and steel, our trade barometer, sees no cloud in the sky. It isn’t a 
discouraging situation by any means, but what you find in the future is going 
to be up to you. 


Now I will admit that it is impossible for even the youngest of us to 
be wrong, but I most earnestly believe that one of the main reasons we find 
ourselves in an uncomfortable position today is due to the fact that we do 
do not market our product as intelligently as we pack it. Under our pres- 
ent system the major part of our pack is marketed in a short period of time. 
When the crop is short and we have not sold many futures it seems a most 
efficient method. Lets us clean our warehouses to the last case, liquidate our 
loans, lock up the office and foregt our troubles until we begin to anticipate 
them for the next campaign. However, when the pack is normal or we have 
a surplus it’s a different story, as is always the case whenever any product 
is dumped on the market in a short period of time, the consumption of which 
extends over a much longer period of time. You have a parallel case in 
wheat and other staple grains. A surplus seems to spell loss or a severe 
curtailment of a legitimate profit to the producer. A surplus in food sup- 
plies is an admitted necessity as nature does not produce bountifully every 
senson. Civilization itself seems to have advanced only as we learned to 


conserve food supplies, but because we do not market our pack in an orderly 
and systematic manner we suffer every time we pack more than enough for 


that year’s consumption. If we profited in proportion during the lean years 
the law of averages would carry u$ through, but the very nature of our busi- 
ness seems to prevent our during this. Future sales seem a necessity. In 
ecnsequence, during the years of small production and high prices, as a rule, 
. we heven’t anything to sell, consequently cannot profit. 


This briefly is my reason for believing that it is absolutely essential to 
work out better marketing methods. The present machinery of distribution 
with possibly some minor modifications, is adequate to our needs, but I do not 
believe that we get full efficiency from that machinery. For some reason or 
apother, we do not take as keen an interest in this question as we do that 
of any other problem touching our business. My reason for believing this 1s 
that if we did we would not do as we do now when our brokers report, 
“Nobody interested”—blame the broker and the jobber. We.seem to feel 
that when we have put up a good pack of peas we have done our part and 
should profit accordingly. I am with you there, but I am not sure but what 
we are partially at fault. We sometimes argue that we pay the broker ana 
the marketing problem is his problem, but no matter how good a broker you 
may have you sometimes take the problem out of his hands no matter how 
good his advice might have been in the past. My contention is that, as a 
rule, we have not the information with which to outline a sound sales policy 
and in consequence do not know whether his advice is good or bad. As it is 
row we guess a great deal and read our trade papers very carefully if the 
market is dull and very casually if things are moving along smoothly. We 
gossip with our brother canners and busy brokers, which with an occasional 
trip to marekt and our own actual knowledge of local conditions is all the 
attention we give the problem that decides what our profit will be. 


We have not analyzed our markets to know what they require, how our 
products are handled and whether or not we are doing our part in co-operat- 
ing with our distributors. If our current trade papers reflect the true state 
of affairs, it looks as though we were at this time a good ways apart, which 
is wrong. We do not seem to have that understanding of each other’s prob- 
lems that we should have. As an illustration of what I am trying to get at: 
In a number of the sales you make the only factor who knows the seller and 
buyer personally is the broker, and if the slightest thing goes wrong the 
vacker jumps the jobber and the jobber blames the canner. The broker, in 
most cases, is helpless because the canner and the jobber both know the other 
is in the wrong and no argument since time began ever changed the man 
whose mind was made up. It simply isn’t done, as the English say. When 
you know the troubles of the buyer and the buyer personally, you very rarely 
have to go to the mat with him. 

Now the problem is, perhaps, too big for us to handle individually, but 
I Foncstly think that now is the most opportune time for us collectively to 
start analyzing our markets and methods, and gather the information that 
will give us the broad acquaintance with the problems of our brokers, dis- 
tributors end markets neec*sary to successful distribution. At the same time 
we educate the broker ond johder as to our problems, and when we know 
all the facts about our system cf cistribution feel sure we can work out the 
question of handling surplis packs to a fair profit. I am not holding any 
brief for extortion, hut simpls believe m a knowledge of distribution that will 
show the producer a fair frofit on kis pack. 

One of the principal factors in distribution is good advertising. Now 
I do not wish to be misunderstood in this matter, as I am not pleading the 
cause of any particular plan or method, but simply the fact that we are fac- 
ing a buyer's market and the necessity of broadening the demand for our 
product. Competition is going to be keen and every aid to our salesmen is 
going to count in the strenuous days ahead. We have got to do our part in 
breadening our markets or we will not get an even break when we go out 


to sell. It seems a matter of record that the most of the burden of popularizing 
foods in tin has fallen on the distributor. At least we hear a great deal 
about the jobber’s label and how it is apt to prove the ruin of our individuality. 
Honestly, now what have we done to increase demand for our product outside 
of packing it better. Of course, it’s the first step and a most important step, 
too, but being content with acknowledging the fact that we pack the best peas 
in the world isn’t going to prove to the housewife that we can do it better and 
cheaper than she can. I know that Emerson said: ‘‘Make a better mouse trap 
than anybody else does and the world will beat a path to your door,” but 
it takes time for the world to find it out, and while our sons may profit, from 
what I have heard you would like to own the bank stocks, bonds and auto- 
mobiles that are the symbols of a ful busi 


We have got to take a real interest in this problem and that very soon. 
Advertising is not a gamble even though it’s impossibel to check its value in 
dollars and cents to your business. For better than 50 years now it has 
been proven that it pays. Do you think that millions of dollars would have 
been spent by business men just as careful and economical as ourselves 
if it had not proven itself as an important factor in distribution? It is in 
a time like that that business leadership changes and now is the opportune 
time to get behind a comprehensive scheme of advertising. When we do most 
of the problems of distribution are going to be laid before us and we are 
going to begin to see why the wheels move and where -we are going. It is 
not a panacea for every ill in our distributive system, nor a steam roller that 
will iron out every bump in the road ahead, but it is the one most important 
factor in distribution. The problem is a serious one and concerted action is 
necessary as it is manifestly impossible for many of us to go it alone. You 
will have to decide what is to be done and what plan is best and it means 
approaching the problem with a clear vision of what is to be accomplished 
and a mind swept clear of old prejudices about advertising or even more serious 
losses than curtailed profits may be our lot. 


However, my observation has proven to me that Wisconsin canners have 
proven equal to any occasion and certainly now if ever was the time that 
close co-operation is going to pay big dividends. You are going to want to 
feel the shoulder of your brother canner rubbing yours in the years to come 
and at this time I would ask that you bring to the new problems the same 
earnest and vigorous support you have given the association in the past.” 

Mr. Tolles was again called on for one of his splendid talks, and he 
responded to the pleasure and enlightenment of everyone. 


THE THEATER PARTY. 


A Wisconsin meeting without a theatre party or Chisholm-Scott ‘‘Smoker” 
would be—well, it could not be, that’s all. The supply men were the hosts at 
the Majestic Theatre, and they had the whole convention as their guests. 
The theatre party took place Tuesday evening. 

The big smoker and gala time took place Wednesday evening, in the 
auditorium, and the Chisholm-Scott Co. tried to outdo themselves this year. 
Had it been a “royalty” year—with such a pack—the reason would have been 
self-evident, but it merely goes to show the kind of stuff ‘““Tom” Scott and his 
lieutenants are made of, and why all who know him—and them—swear 
loyalty to them. Here is the program: ~* 


Assembly, 8:15 o’clock 


Community Singing—Led by Professor Fred W. Carberry, of Milwaukee 
Lyric Glee Club, of Milwaukee 
Harvey Brownfield, accordion virtuoso, of Cincinnati. 
H. E. McEvoy, magician extraordinary, of Chicago. 
Butfet lunch, 9:45 o’clock. Grand march, 10:30 o’clock. 
Dancing until 12:00 o’clock. 
Orchestra directed by Prof. George W. Bach, Jr. 


WEDNESDAY MORNING SESSION. 
November 10th, 1920. 

This session was a meeting of the Inspection Service of the National 
Canners Association, and as Wisconsin is “in on this’ practically to the man, 
it was therefore another meeting of the association. 

H. C. Kitchen (High Class Kitchen, inspector of high class kitchens), is 
in charge of this district, and made a very forceable report of the year’s work. 


Following him, President Sears, of the National Canners Association, spoke 
as follows: 


WHAT IS THE MATTER WITH THE CANNING INDUSTRY? 
By Walter J. Sears. 
An address delivered by Walter J. Sears, president of the National Canners 


Association, before the annual meeting of the Wisconsin Pea 
Packers Association at Milwaukee. 


Some diagnosticians say that the industry is suffering from the slow fever 
of deflation. Others say that it is the victim of a malady, which, in the first 
instance, attacked the wholesale grocers, known as sugaritis. Still others 
say that it is suffering from the lack of nutrition, that is—the sustaining 
food of working capital. Finally, some of the attending physicians state that 
the patient is afflicted with melancholy, due to the lack of sympathy and 
support of the American housekeepers. 

As a matter of fact, the industry is not much worse off now than it has 
been on many occasions in the past. It has always been subject to dire afflic- 
tions. It has had some moments of triumphant progress—when the light of 
prosperity stimulated its vigor and inflamed its hopes. In the main, however, 
through the years its career has been marked by unrequited toil, ceaseless 
struggle and cherished ambitions unfulfilled. 

It has, therefore, been a patient of wonderful resources with amazing 
recuperative powers. It has been dead on more than one occasion. Funeral 
rites have been held and the last words of loving tribute have been paid, but 
always it has refused to remain dead. It has revived. It has come back, 
more vigorous, more resourceful and more efficient than it ever was before. 

As it lies today prostrate in the weakness of its old chronic maladies, I 
say to those anxious souls who minister to it with quaking hearts: “Be of good 
cheer—the sleeping giant will awaken and stand once more erect. It will 
buckle on its armor of truth and of courage, and swinging its valiant sword of 
hope, go forth to battle to win once more the victory of solvent and self- 
sustaining power.” 

Let us look for a moment more closely at these maladies that eat upon 
its vitals. First—The malady of deflation. This is a world-wide contagion 
whose victims are found in every land, every clime and in every walk of 
business life. It was born in the reaction following the world war which 
up-rooted the foundations of our moral and economic stability. It was as 
inevitable as death upon the fields of battle, which made the war the most 
terrible in the annals of history. Thoughtful men have realized that the 
process of readjustment must come sooner or later. Some have hoped that 
it might come slowly, taking its toll of depreciated values in small amounts 
through the years, but the economic forces, which control the value of labor 
and products, have apparently been beyond the direction of human minds, so 
that the process of deflation has come more quickly and more radically than 
many men had anticipated. 
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THE CANNING TRADE. 


You Can Share This Confidence 


Some of the largest food product manufacturers have our 
engineers working almost constantly with them, planning more 
economical and productive methods of filling their products. 
They have confidence in us. They know that The Karl 
Kiefer Machine Co. does not merely sell machinery, but that 


it works out for each customer the equipment and methods that are best suited to the 
individual product, containers, capacity and plant conditions. 


As one manufacturer puts it: 

‘‘We appreciate the way you have han- 
dled this order of ours in giving us suggestions 
to put up the most practical outfit. We have 
noticed that you are rather aiming at giving 
your customers entire satisfaction than making 
big sales.”’ 


The Karl Kiefer Machine Co. , Cincinnati, O. 


 BALTIMORE-NEW YORK 
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“Cuts off the butt 
without cutting into 
the corn.” 


Peerless Ear Placer 


Peerle 
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THE CANNING TRADE. 


Avoid Waste! 


Get more cans per ton 


With com costing $20 or more 
per ton, it doesn’t take very many 
tons of waste corn to run into 
real money. 


Save it with the Peerless 
Ear Placer 


This distinctive Peerless feature 
is shown in the small insert illus- 
tration.’ This device places every 
ear of corn in the right position, 
so that the knives will cut off all 
the butt without cutting into the 
com. This saving will almost 
pay the wages of the husker 
feeders. 


The three fingers engage the ears 
one at a time and press them into 
the gauges. 

The stroke of the ear placer shaft 
across the feed table is 3 inches 
and each ear can be moved this 
distance if necessary. If the ear 


is fed less than this distance from 
the gauges, wasting corn is pre- 
vented by the escapement spring 
compressing and allowing the top 
driving lever to stop its forward 
movement. Before the next ear 
is ready to be acted upon, the 
spring forces the top lever back 
into its original operating position. 


Like all other devices in the 
Peerless Husker, the ear 
placer acts only upon one 
ear at a time. 


The ear placer, the roller feed 
chains (a 1921 improvement) the 
fly wheel, the wrapped rubber 
rolls, and the general simplicity 
and strength of the 1921 Model 


make the Peerless— 


The most economical Husker 
you can install! 


Peerless Husker Company 


Cornwall Ave. 
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From the standpoint of the Canning Industry, the process has peen 
. accelerated by the speculative rise and fall of sugar, the declines in the value 
of this product resulting in serious losses among the distributors who are 
the principal buyers of caned foods. This sugar debacle was nothing short 
of a catastrophe for the canning industry. Ocurring when it did at that 
period of the seasonable operation when the canner was least prepared for it, 
it resulted in so many untoward and unhappy consequences that I hesitate 
to speak of them, but in the case of many distributors a desperate situation 
developed which threatened to engulf them in financial ruin. In order to save 
themselves from such.an end, many resorted to cancellation of contracts, to 
rejections of deliveries and to neglect of obligations, on account of matured 
bills, due and payable, amounting to repudiation. 

For such unfortunate distributors I have had the profoundest sympathy, 
and I am gratified to know that the canners, as a whole, have met the 
situation in a spirit of liberality and of accommodation, but in justice to a 
truthful history of these critical times, it is only fair to say that the real 
and actual facts should be related. To the end that both the canner and 
the distributor shall come to a correct realization of their duties, rights and 
responsibilities. To the distributor who is straightforward in the execution 
of his contracts, there should be extended every consideration, if he finds 
himself embarrassed by conditions beyond his control. To the one, however, 
who seeks an unfair advantage of the present conditions, using them as a 
pretext, there should be brought home to him the stern realities of a broken 
obligation. As to the canner, this crisis emphasizes the sacred characver of 
his contract with the distributor. He cannot hope to break it with impunity 
in times of prosperity and expect to enforce it in times of stress. 

But all of these deplorable conditions lead but to one impressive truth, 
known to all thoughtful men in the industry for a generation and now 
brought home to them with tremendous force, to wit: The Canning Industry 
has cperated without sufficient working capital. For this capital it has de- 
pended upon the liberality of banks and upon the custom on the part of the 
distributors in the purchase of the canning products under terms of future 
contracts. When the banks become less liberal and the distributors more 
conservative in making such future contracts, the canner faces a crisis. He 
is in the midst of such a crisis at this hour. The banks have become less 
liberal. The distributors have become more conservative so that there has been 
a backing up into his warehouses of the finished product, whose cost of pro- 
ducticr. is now thrown entirely upon him. 

His immediate salvation from financial loss, if not ruin, depends upon 
his ability to secure sufficient capital to carry this finished product until it 
can be marketed in an orderly way in response to the demand of the con- 
sumer. 

This leads me to speak of one or two of the outstanding characteristics 
of the canning industry, since the canners cannot hope to properly adjust 
themselves to these changing times unless they full grasp the nature of their 

occupation. 

First—The seasonable character of the industry, dealing with the product; 
of the soil, land and sea, its processes must conform to the natural pro- 
cesses of the earth and sky; responding to the changing seasons it must be 
faithful to the period of preparation when the product is being made ready 
for the harvest, and when ready such product must be conserved within the 
limited period which nature exacts of its fruits and vegetables and even of 
its sea foods and meats. Therefore, within a period of a few weeks it must 
preserve and conserve the products which are to feed and serve the nation for 
fifty-two weeks; thus from the standpoint of capital, financing the cost of 
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production covers all the period of preparation and in the case of many 
products extends over a period of more than six months. During this period 
there is an accumulative and progressive development of expeuses, that is, 
of primary costs of production. - 

; In the past few if any canners were called upon to develop and to 
carry the full cost of production of their annual output. Since shortly after 
active operations began, deliveries were made of the finished product on 
which the necessary and final sum of working capital, required to complete the 
year’s operation, was realized. If the distributors are not to make future 
purchases, -covering approximately their annual yvequirements, and if the 
finished product, if ow at all, is to remain unsold and unshipped in 
the canners’ war t does not require an expert accountant to con- 
clude that an enlarged ‘and of working capital will be required by such 
canners. 

Second—The canning industry is not only seasonal in its character, but 
it is localized in its operation. This statement is so selfe-vident that 1 
hardly need to elucidate it. For example, however, the great bulk of toma- 
toes are packed in six states, viz: Maryland, Delaware, New Jersey, Indiana, 
Utah and California. The great bulk of peas are packed in eight states: 
New York, Maryland, Ohio, Michigan, Wisconsin, Indiana, Colorado and Utah. 
As a matter of fact more than 50 per cent of all the peas are packed in two 
states: New York and Wisconsin. The bulk of the corn is packed in six 
states: Maine, New York, Maryland, Ohio, Illinois and Iowa. 

If now the current of distribution is to be clogged if the distributor is 
to abrogate his former responsibility of collecting the 1 food 
and storing them for future needs, there will result a strain upon the banking 
and financing agencies that will be purely local in its stress and in its appli- 
cation. While it is realized that the canners should provide themselves with 
liberal funds of working capital, it is not to be expected that they should 
be called upon to furnish the entire amount needed for their operations. 
They should have the same privilege and exercise the same right accorded to 
all strongly capitalized instituions of borrowing from the banks such addi- 
tional funds as may be necessary. I am bold to state that the trouble now 
with the tomato market is not the lack of consumption, it is due to over- 
production, since there has been hardly more than 50 per cent of the annual 
production this year, nor is it, due to the general policy of deflation, but it is 
chiefly due to the conservative buying of tomatoes by the distributors, brought 
about through their financial distress, resulting in the throwing back upon 
the canner a large per cent of his total annual production, these conditions 
producing a local financial demand upon the agencies of banking and credit, 
which under the Federal Banking System, or rather under the present policy 
of deflation, cannot respond properly to this demand. 

This is the situation—so critical and so unusual that I consider it the 
most serious problem now confronting the industry. What are its implica- 
tiens? For example, the State of Wisconsin has during the past four years 
produced approximately one-half of all the peas that will be consumed by 
the country during the next twelve months. Fortunately a large per cent 
of these peas have already gone into distribution and therefore the incidents 
of credit and the burden of stock-keeping has been fairly distributed over 
the entire country, causing all distributors of foods to share equally in the 
primary burden of the cost of production, but suppose that the canners of 
Wisconsin were called upon to carry practically their entire annual output. 
Even under the highest standards of financing it would not be expected that 
the Wisconsin canners should gather together sufficient working capital to 
finance their entire operations. It would be expected that a liberal sum 
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would be supplied by the banks of Wisconsin, but I ask you how could the 
banks of Wisconsin be expected to supply sufficient funds to finance four 
million cases of peas? 

What is true of the pea pack in Wisconsin is largely true of the tomato 
pack in the Tri-States. 

Do you understand now what I mean by the local character of the. in- 
dustry and what is implied in supplying it with sufficient banking accommo- 
dations if the canners in these restricted territories are to be called upon to 
produce and to store their annual production? 


I submit that if this is to be the character of our operations in the 


future, we shall have to set up a new system of financing for the canning 
industry. It will be necessary for it to follow into parallel lines the 


THE CANNING TRADE. 


It will succeed in spite of the ill-considered opposition of a few whole- 
sale grocers who' have exploited their private trade marks a now resist 
this intelliegnt program of bringing the consumer and producer into a rela- 
tionship of confidence and good will on the mistaken ground that their profit- 
-able position in the sale of such foods will be disturbed. I say mistaken 
ground, since it has never been the intent or purpose of this movement to 
disturb the merchandising of the privately branded foods. The intent and 
purpose has been to be “7, as we believe it will be alike helpful to all 
distributors of canned foods 

Does this or any other eeeition pretend to hopeyto discredit one of the 
most disinterested movements inaugurated for the co and di ution 


that now prevails in the financing of the staple farming crops. The wheat 
growers of Kansas cannot depend upon the Kansas banks to supply them 
with the necessary loans for the financing of their operations. The great 
banking instituions of the East must annually come to their assistance... In 
like manner, if the canner is to face the complete financing of his operations, 
the great institutions of the country must come to the aid of the smaller in- 
stitutions in those sections where the caneries are located and where, as a 
matter of fact, most of the banking instituions are small and not prepared 
to meet the stress and burden of the demand, which such a condition as I have 
described would create. 

Third—If the industry is seasonal in character, producing in a short period 
of time the special foods, which are to supply the nation for 12 months, it 
follows that it possesses the inherent economic right to market such products 
in an orderly fashion, as required by the nation, at a price which will absorb 
the costs of production and allow. the producer a fair dividend upon his in- 
vested capital. In these times of strange and doubtful economic theories, it 
is well that a word of caution and sanity should be spoken by those who 
have not lost themselves in the current of loose thinking. Because nature 
makes it necessary for her acres to produce certain of her foods within a 
limited period of time when in the best condition for preparation, must it 
follow that at this period of maximum production we are to concede that the 
market is glutted and that, therefore, the products so produced shall be soid 
at ruinous values? On the other hand, if nature is unresponsive and the 
period of maximum production fails and there results as scant, scarce or no pro- 
—— must the finished product be sold at exorbitant and excessive market 
values 

It seems to me that the great agencies which produce and sell human 
foods ought to come to a common understanding that such foods shall be sold 
in an orderly manner, as needed by the people, at a price which shall repre- 
sent the cost of production plus a just return upon the capital invested. 
Any other economic theory or practice would spell destruction to the food 
producers of this nation. The farmer as well as the canner must be per- 
mitted the opportunity to win the just rewards of toil. His investments must 
be made to return a just profit. Otherwise the agencies of production will 
become weakened, slowly disintegrate, inevitably decline in efficiency and ulti- 
mately result in a shortage of the essential food supplies of the nation. 


Finally, what have we to say about the fit of melancholy which now holds 
the industry in a state of inactivity. This condition is due to the fact that 
the industry seems to be lacking in friends among the buyers of canned 
foods. As these buyers are largely the recently enfranchised and triumphant 
women of the nation, we may say that the industry is in need of more 
women friends. This is saying that the industry is long on canned foods 
but short on good will. It is long on canneries but short on the homes which 
consume the products of the caneries. If this is the trouble with the patient, 
the remedy does not seem to be difficult. How are we to win the confidence, 
respect, consideration and continuing friendship of the women of this country? 


I can tell you at the start how you won’t win their good opinion. You 
won’t win it by attempting to put up your canned foods in unsanitary can- 
neries. You ‘won’t win it by employing men and women whose personal 
hygenic care of themselves is not as good as that of the average American 
housekeeper. You won’t win it by using food materials that are not fit for 
human consumption. You won’t win it by attempting to conceal in the can 
or by misrepresenting on the label any facts which she ought to know. 

Nor will you win it by any policy of indifference to the ultimate sale of 
your products. You won’t win it by being content to dump your products 
into the handg of the distributors without any concern as to their problem 
of getting those products consumed. 

Nor will you win it by any policy of detachment or isolation, which puts 
your cannery outside of the pale of the progressive movements of the industry. 
Nor will you win it by getting frightened at the present attitude of a few of 
the larger distributors who merchandise canned foods under private trade 
marks, and who have refused to accept the certified product packed in 1920. 


You will win the good will, respect and confidence of the housekeepers 
only as you conceive, adopt and work out certain essential, intelligent and 
practical programs whose purpose shall be to prepare for them the right 
sort of canned foods. First of-all, you must demonstrate to her that the foods 
which you offer her have been prepared from proper raw materials, grown 
in the right way, conveyed in the right way to the cannery seelcted in the 
right way, packed and sterilized in the right way and then identified and 
marked in such a way that she may find them in her grocery store. 

By the right way I mean you should bring your cannery into the Sanitary 
Inspection Service of the National Canners Association. This service has 
demonstrated its efficiency and its practicability. It has set up for itself 
high standards of sanitation and a high ideal for wholesome foods. It has 
accepted the doctrine well supported by scientific truths that all human foods 
should be inspected, approved and certified by some responsible agency. This 
Inspection Service is developing a new type of cannery; the type that is best 
described as the public kitchen, clean and attractive in its equipment and 
surrounding and operated by clean and attractive men and women producing 
clean and desirable foods. 

Just such foods as the American people have a rigth to expect and 
receive from commercial canneries, as good as any foods as can be produced 
in any household in the land. Within a short period they will not accept any 
other kind of foods and they are not to be criticized if they do not, since in 
taking an attitude of this kind they are simply exercising their rights and 
privileges as free-born and self-governed American citizens. 

ond—You should become a contributor to the Publicity Program of 
the National Canners Association, a program which seeks to enlighten the 
American housekeepers how to purchase wholesome and desirable canned 
foods. This program, beginning next month, is to emblazon upon the con- 
sciousness of fifteen million housekeepers the essential merit and value of the 
Inspection Seal, which is to aeed the products that have been packed in 
inspected canneries. 

This campaign of publicity and. education will have a larger measure of 
success than any of its most ardent promoters have dreamed. It will succeed 
in spite of the provincial unthinking, reactionary and selfish opposition of the 
several groups in and out of the industry that are now seeking to hinder 
it. It will succeed in spite of the canners who do not want to be regulated 
into self-respecting producers of wholesome foods, but who want to be free 
to produce any kind of old canned fods and get away with it. 


of w foods ever conceived in this country? To weaken the effort of 
self-respecting canners to produce wholesome foods? To mislead and mis- 
direct the public mind against a movement whose ultimate purpose is to 
serve the public well being? I repeat this opposition is too self-centered and 
so unenlightened that it will disappear like mist before the sun when the 
American housekeepers come to understand this nation-wide effort to produce 
and identify wholesome and desirable canned foods, worthy of their confidence. 

I say again therefore, if you desire to win the good will of the American 
housekeepers and lead them to consume a larger volume of canned foods each 
year, you will join with other canners in the movement which seeks to open 
up the channels of distribution, breaking down the artificial impediments that 
have restrained it, and put yourself in a position of dealing frankly and 
honestly with the consumers of this country. 

This campaign education will succeed also in spite of the financial stress of 
the times. Those who were true to it in the beginning are true to it now. 
The funds necessary to make it a reality have been raised. The program will be 
realized and I predict that within a year the housekeepers of America will 
be demanding that the canned foods served upon their tables shall have been 
approved by the Inspection Service of the National Canners Association, and 
that every can which comes into their homes shall bear the inspection seal, 
an emblem of self-respect, of honor and of merit. 


WEDNESDAY MORNING SESSION. 


At 10:30 A. M. the program of the Women’s Auxiliary was opened with 
community singing, led by Mr. Norton, of the Association of Commerce. 
The Women’s Auxiliary has become a vital factor in the convention of the 
Wisconsin Pea Packers. Its programs have always shown the result of in- 
telligent planning and have been throughly educational as well as interesting. 
To Mrs. R. B. Johns must be given credit for much of the success of the 
auxiliary. She served as president since its formation two years ago. Her 
success as an organizer and her addresses as president record her as a bril- 
liant, intellectual woman. In introducing the program she spoke as follows: 


Address of President Mrs. R. B. Johns. 


There is always a desire to say ‘““Thank you” to the gentlemen who are 
so chivalrous as to attend this meeting of the auxiliary, for we feel that it 
is a gerat compliment to the women in this organization when the canners 
who make these conventions a clearing house for many lines of business 
take the time to come to our meeting. 

This feeling of gratitude is probably traditional—a survival of the long 
centuries in the past, when men and women did their part of the world’s 
work separately—when almost apathetically the vast majority of women ac- 
cepted as irrefutable the decree that the activities of womien should be cir- 
cumscribed by the walls of the home, and that men alone should assemble 
in the council meetings, or go forth to battle whether in wars of conquest or 
in the field of heartless competition in industry. For you know that for 
long ages in the past men have commanded and spoken thus concerning 
women: 

Let not your voices be heard in the churehes, but if you would know any- 
thing ask your husbands at home.” 

How meagre would be the spiritual instruction of wives, if this mandate 
were in force today. And again, “Let not women presume to teach men 
publicly." This command probably explains the origin and popularity of 
curtain lectures. 

And the following quotations taken at random from the proverbs and 
literature of many lands reflect the wisdom of our ancestors regarding women. 

A man of straw is worth a woman of gold.” 

“The badness of a man is better than the good of a ' 

“Men for deeds; women for words.” 

“He that hath an eel by the tail and a woman by her word hath a slippery 
handle.” 

But the canners are men long accustomed to taking risks and so for years 
you have invited the women to your council meetings. You have organized 
them into an associate body to whom you have, through your directors, given 
assistance and encouragement and from whom you have demanded the as- 
sumption of certain duties and responsibilities concerning convention programs. 

In this respect you were just a little in advance of our nation as a whole, 
which only this last fall, threw down its armor of conservatism and invited 
women to take part in national councils and to share with men the duties and 
responsibilities of citizenship in this time of political bewilderment and con- 
fusion. 

Last February at the National Canners Convention at Cleveland, Ohio, 
several women from other states spoke of Wisconsin as a State in which a 
Women’s Auxiliary d to be ful, and your chairman was asked to 
explain how we managed it here. 

I do not know that we deserve the distinction of being rated above other 
states in this matter, for I do not know what all of the canning states have 
done, but I was very glad to tell these women that whatever we are or hope 
to be we owe to the co-operation of our men. The idea of an organization for 
the women originated with the directors of the Wisconsin Pea Packers Asso- 
ciation several years ago, and from its very beginning the secretary of the 
latter body and its succeeding directors have given us flattering recognition on 
every occasion and have given us also material assistance in securing talented 
speakers and musicians for our programs. We wish especially to acknowledge 
our indebtedness to Mr. Hagemann, secretary of the Wisconsin Pea Packers 
Association whose patience must often have been sorely tried by the volumin- 
ous and circuitous correspondence inflicted upon him by the chairman of the 
auxiliary in trying to arrange a program within a program. 

This idea of co-operation and its benefits will be enlarged upon by several 
speakers on our program this morning, the first of whom will be our president 
of the Wisconsin Pea Packers Association, Mr. W. I. Berg, who will address 
us on the subject: “Our Women.” 

President W. I. Berg, in a few well chosen words, complimented the 
auxiliary for its co-operation in making the Wisconsin convention the greatest 
state convention of its kind in the United States 

Mr. Walter J. Sears, president of the National Canners Association, read 
a masterful presentation of the National Canners Association Inspection Serv- 
ice and Publicity plans, which follows: 

Miss Jane Addams, of Hull House, Chicago, of international reputation, 
addressed the convention on the subject of ‘“‘Woman’s Sphere. 


Continued on Page 30 
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THE 


SIMPSON & DOELLER CO., 
BALTIMORE, MD. 


Pulp Machines and Pulp Finishing Machines 


—— FO R——_ 


Pulp and Catsup Makers 


We also manufacture a general line of canning machinery, such 
as pea graders, cranes, pineapple graters, pod pea hullers, paring 


machines for pears and peaches, itn spoons. Friction Clutch 
Pullies, &c. 


The Sinclair-Scott Company 


Wells and Patapsco Streets BALTIMORE, MARYLAND 


Agents for Ontario—The Brown, Boggs Co., Hamilton, Ontario 
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INDIANA MARKET. 


Assignment of Canner—Some Pumpkins on One Vine—Girls’ 
Clubs Exhibit Canned Apples—Prospects Look Bright 
to One in Touch With the Situation—Tomato 
Growers Well Pleased With Results— 
The Market Is Quiet. 


Evansville, Ind., Nov. 18th, 1920. 


Canning Company Assigns—The Chrisney Canning Com- 
pany at Chrisney, Ind., 30 miles east of Evansville, composed 
of B. F. Shaver, Pearl K. Shaver and C. P. A. Shaver, made a 
general deed of assignment a few days ago for the benefit of 
their creditors The deed was filed in the Federal court in this 
city and there will be a meeting of the creditors within a few 
days, when the various claims will be presented to the referee 
in bankruptcy. John C. Fella, cashier of the Chrisney Bank, 
has been named assignee for the company. The liabilities will 
reach about $20,000 while the assets are between $12,000 and 
$15,000. The company opened a new campaign factory at Chris- 
ney early in the season by converting the old electric light 
plant at that place into a modern plant. The farmers around 
Chrisney raised more than 200 acres of tomatoes for the com- 
pany and the plant was operated steadily all season up until 
a short time ago. The tomato pulp made at the factory is now 
in storerooms and warehouses at Chrisney and it is expected 
that this will be sold to satisfy the creditory of the company. 
Mr. Fella issued a statement to the public this week in which 
he stated that he found the books of the company in the finest 
shape and that they were kept in a business like manner. The 
statement continues: “I have found no money of the company 
misappropriated or squandered as has been reported. I attribute 
the reason of the assignment to high prices paid for tomatoes 
during the past season, tin cans and labor and no market for 
the product. I believe that if pulp will sell at! a fair price 
within twelve months and is not forced upon the market when 
no demand is at hand, that creditors will be paid in full or nearly 
so. And as to anyone being offered any price for his account 
to withdraw his claim by me is not true as has been reported. 
It is a lie on the face of it. I have no ‘pets’ and no axe to 
grind and will do my duty as the law sets out and will be fair, 
square between man and man.” 


Some Pumpkin Vine—E. G. Wavis, a farmer, living in 
Patoka township, Pike county, Ind., was in Petersburg, Ind., 
the other day and gave out the information that he has} a 
pumpkin vine growing in his sweet potato patch. The vine was 
so large that it attracted his particular attention and he watched 
it with some care. A day or two since he counted the pumpkins 
on the vine and there were twenty-eight of them. The average 
wight of the pumpkins was at least 30 pounds. This would 
make a total weight of 840 pounds for the one vine, something 
that is regarded as remarkable in the growth of pumpkins. The 
pumpkins will be sold to the canning factory at Petersburg. 


Grows Large Bean—W. L. Keller, residing in Eastern 
Illinois, a few miles west of Vincennes, Ind., claims the honor 
of growing the largest Guinea bean in that locality. Keller is 
exhibiting a new Gunea bean grown in his garden that weighs 
seven and three-fourths pounds. It is thirty-one inches long 
and twelve and one-half inches in circumference. This is re- 
garded as the prize-winner for this section of the country. 


Creditors Hold a Meeting—Charles A. Burnett, referee in 
bankruptcy for this district, held a meeting of the creditors 
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“of the sugar beet harvest in Grant county, Ind. 


of the Pocket. Packing Company here a few days ago. He ex- 
amined several hundred ciaii#s that were taken up, but nothing 


- was done and the matter will be taken up by the referee within 


a short time, it was announced. Persons who claim an interest 
in the property also presented their grievances at the meeting. 
The Pocket Packing Company operated a canning plant at Cal- 
houn, Ky., during the past season. The liabilities of the com- 
pany are in the neighborhood of $200,000. 

Sugar Beet Harvest Ends—The past week saw the close 
Immen'se 
piles of the beets are awaiting shipments in the yards of both 
the Big Four and Pennsylvania Railroads at Fairmount, Ind. 
The yield is reported as being quite satisfactory. Farmers in 


Grant county, who have begun harvesting their corn crop re- 
port the yield good. 


Girls Had Exhibits—The Girls’ Canning Club, of St. Joseph 
county, Ind., had exhibits of Indiana apples at the Apple Show 
held at the State fair grounds at Indianapolis on November 
16th. The exhibit was said to have been the largest and best 
ever sent out of St. Joseph county. The crop and quality were 
the best in the history of the county. 


New Packing Plant Opened—aA new plant of the Hughes- 
Curry Packing Company in West E‘ght -street at Anderson, 
Ind., was opened a few days ago with a luncheon. The opening 
was attended by the members of the Kiwanis Club. The com- 
pany announced that its new packing house cost in the neigh- 
borhood of $800,000. 

Mr. Dyer’s Good Work—W. H, Dyer, the well-known can- 
ner of this city, is one of the main supporters of the Rescue 
Mission in this city and it is said he gives more liberally to this 
cause than any other man in Evansville. The Rescue Mission 
has done a splendid work in Evansville since it was opened 
a few years ago. 

Looks for Big Season—John C. Wallenmeyer, formerly 
connected with the Sterling Products Company of this city, 
but who for the past several years has been traveling. for an 
Indianapolis concern, says that in his opinion the canning busi- 
ness in Indiana for the coming year will greatly exceed that 
of this year. The business this past season wa the largest in 
many years. The cannirig business, in a way, is just in its 
infancy in Indiana and it is expected that it will continue to 
grow from year to year and that more and more canneries will 
be built from year to year. The tomato pack in the State this 
season was unusually large. The farmers in most instances 
made big money in raising tomatoes and really made more 
money| on the ground used than in the raising of anything 
else. Many of the farmers have expressed their determina- 
tion to plant a larger acreage of tomatoes in this State next year 
than this. They also will ra‘se more beans for the canneries. The 
canneries that pack pork and beans now are busy and this pack 
will be larger than it was last year. The plant of the Mt. Vernon 
Canning Company at Mt Vernon, Ind., has just closed it first 
season on tomato pulp and the season was a successful one. 
Next year the company will can tomatoes as well as manu- 
facture tomato catsup. The company gave employment to a 
large number of women and girls during the season and it is 
expected that the payroll of the concern will be much larger 
next year. Mr. Coddington, the manager of the company, for- 
merly was connected with a large canning concern at Indianap- 


olis and he is said to be an expert in the business. , 


Demand Continues Quiet—The demand for canned toma- 
toes, peas and corn is quiet, according to local wholesale and 
retail dealers of Evansville and other towns in Southern Indiana. 
The prices are holding firm and dealers believe their trade 
during the coming winter will be as good if not better than 
HOOSIER. 


last year. 
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AMERICAN Coke Tin Plates | | 


Highest quality PLATES— specially adapted to the ements of the canning and packing industries. KANNERS 
We also manufacture Black Sheets, Galvanized Sheet re Plates, Formed Metal Roofing and Siding = reo See , 
| 


Products, unexcelled for the cons struction of she ds, factorie ies, warehouses , etc. Write for full information. 


AMERICAN” brands 


H. D. DREYER & CO., Inc. 


MANUPACTURERS 


BOXES and BOX SHOOKS for the CANNER 


ALICBANNA AND SPRING STREETS, BALTIMORE 


SLAYSMAN & COMPANY 


Automatic Can Making Machinery 
BALTIMORE, MD. 


CANTON BOX COMPANY The Baltimore Box and Shook Company | 
2501 to 2515 Boston St. Baltimore, Md. _. ——MANUFACTURER—— 
PACKING BOXES Canned Goods Cases 
901 S. CAROLINE STREET BALTIMORE, MD. 


THE RITTLER BOX CO. 
613 to 621 S. CAROLINE STREET, BALTIMORE, MD. Cc. L. JONES & CO. 
CASES FOR CANNERS BROKERS 


CANNED FOODS AID PRESERVERS SUPPLIES 


(We can serve a few more desireable accounts) 


MADE-UP OR IN SHOOKS 


LITHOGRAPH ED 


H. GAMSE & BRO. 
GAMSE BUILDING 
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Miss Jane Addams Speaks. 

Miss Addams was very fittingly introduced to the convention by Mrs. 
R. B. Johns, who pointed out the fact that she was a widely renowned 
and that the Women’s need was privileegd to have a speaker such as 
she upon its program. 

Miss Addams followed woman’s part in the canning industry from its 
earliest conception. Woman in the early ages was the sole tiller of the soil. 
This fact was brought about by the man’s supposedly evident superiority and 
his inability to condescend to any such menial duty. The head of the family 
corsidered that he was doing his part when he went into the forest to hunt. 
The wife and mother grew tired, perhaps, of eating nothing but meat and 
eating nothing when the hunt was a failure. Probably her feeling was more 
of consideration for her growing children, who needed food every day. So 
she went into the forest, found herbs, berries, and wild seeds, and brought 
them into her home. Eventually, an attempt at a domestication took place. 
Thus entered the garden of today. From that time on, woman took care 
of that portion of the family larder. Every woman was given a hoe and a 
garden when she married. 

Later, the preservation of foods was undertaken, which finally was the 
beginning of the present day’s great industry. So to women must go the 
credit of being the first canners, even though they have given it over now to 
men for extension. 

Women will perhaps bring the same type of clean, up-lifting assistance 
to the great duty of suffrage which so recently was voted them. 

Miss Addams demonstrated to the audience her ability as a brilliant, in- 
tellectual speaker. Pointed and distinct in her speech, the impression she 
left was high favorable. The canners surely appreciate having heard her. 


The Business Session. 

The program was followed by a business session at which the following 
resolution was passed: 

“The Women’s Auxiliary of the Wisconsin Pea Packers Association desires 
to express warm appreciation of the cordial recognition and spirit of hearty 
co-operation manifested by the officers and directors of the association and 
sincere gratitude for the delightful courtesies so freely and graciously ex- 
tended by the allied industries and Chisholm-Scott Company. The auxiliary 
finds in the annual meetings of the association a source of real pleasure and 
profit-and hereby pledges anew its loyal support of all measures for advancing 
the best interests of the pea packing industry of Wisconsin.” 

Unanimously indorsed and- adopted, at the business meeting of the 
Women’s Auxiliary. 

The election of officers for the ensuing year resulted as follows: 

President, Mrs. Gerald Coxe, Humbird; vice president, Mrs. A. vu. « ..uay, 
Beaver Dam; secretary and treasurer, Mrs. A. M. Davidson, Waupun. 


WEDNESDAY AFTERNOON SESSION. 


Wednesday afternoon’s program opened with community singing. So 
heartily did each canner respond that the strains reeached the lobby below and 
gave notice to. the slow ones that unless they started for the Gold Room 
at once they might not be able to get in, for standing room was utilized at 
most of the programs. 

Miss Addams aiagn adrdessed the canners. Her subject. was the “World's 
Food Supply.”” Miss Addams told of the lack of proper food in the interior 
countries of Europe and vividly pictured the resultant suffering on the part of 
the inhabitants. So destitute and near starvation were many, that even the 
bones of the dead were exhumed to get the marrow o fthe bones. The pitiable- 
ness of it all is that children if they live must be drawfed for life because 
of extreme undernourishment. She made a plea that the channels of trade 
be opened up soon; that the rate of exchange be rapidly adjusted so that con- 
ditions thereby might be brought back. In the meantime, our humanity 
should find expression in all relief measures possible. 


THURSDAY MORNING SESSION. 

The final meeting of the convention crystalized itself into a number of 
resolutions providing the machinery for the carrying on of a great many 
lines of association work. 

President W. I. Berg anonunced the items of unfinished business. He 
read the resolutions passed by the Women’s Auxiliary. He read a letter 
from Mr. Burt Williams, Internal Revenue Collector for Wisconsin, in which 
he tendered the services of an organization of assistants who handle cor- 
poration income and excess profits tax matters to go over any matters which 
are not understood by canners, especially if they feel some injustice has been 
done them. He says they have an organization in Milwaukee that is capable 
of giving advice and suggestions from the standpoint of fairness and justice to 
‘all tax-payers and will very gladly render any service without ‘any expense 
whatever in the interests of serving both the Government and the tax-payers. 

President Berg then thanked the board of directors and the association 
members for their loyal support of his administration of the association mat- 
‘ters the past year and then introduced the president-elect, Mr. Chas. Voight, 
of Sheboygan. 


The New President Takes the Chair. 


Mr. Voight took the chair, thanked the canners for the honor, and as- 
sured them that he will not evade but serve under the unusual pressure of 
duties and responsibilities confronting the association during a period of a 
declining market. The war called for increased production. Today we are 
confronted with a period of deflation wihch means intelligent readjustment and 
before the year is over some loss will come. 


Unfinished business was next undertaken. Discussions resulted as follows: 

1. The appointment of a Grievance Committee of the association to be 
appointed by the Board of Directors. Its duties, powers, and procedure to 
be outlined by the board. This committee will consider practices of canners, 
brokers and jobbers which are wrong or questionable. 


2. Requested the Board of Directors to gather and furnish such asso- 
ciation statistics from time to time as to them may seem timely and of value. 


8. Requested the Board of Directors to institute a system for collecting 
unfavorable ledger accounts of its members in selling jobbers so that the same 
may become accessible to the members of the association who report. 


4. Requested the Board of Dierctors to revise the present association form 
of contract to better protect the interests of the seller of goods for future 
delivery if the buyer’s credit should fall between date of contract ana date 
of delivery 


In the midst of the discussion the whistles and bells from hundreds of 
factories and churches broke out. President Voight interrupted the discussion 
to say that the hour of 11:00 o’clock A. M. had arrived. The convention 
members arose, faced the East, and stood in silence for one minute with 
bowed heads gave reverence to the boys who fought and fell in the great 
world war. It was an awe-inspiring spectacle. It took several minutes after 
the convention was seated before business could be resumed. 


The meeting adjourned after listening to the following reports of the 
standing committees. 


Report of Committee on Memorials. 


Since the 1919 convention of the Wisconsin Pea Packers Association, its 
ranks have been depleted by the passing to the Great Beyond of four of 


‘its members and co-workers, which has caused the Memorial Resolution Com- 


mittee to draft thea following resolution: 

WHEREAS, it has pleased Divine Providence to remove from among our 
ranks four brother canners, actively associated with us, therefore be it, 

RESOLVED, That the Wisconsin Pea Packers Association in convention 
at bled, exp its profound regret at the loss in its membership of Mr. 
Robert Burke, of the Sauk City Canning Company; Mr. J. E. Schroder, of the 
Wisconsin Canning Company; Mr. J. M. Andrus, of the Waupun Canning Com- 
pany, and Mr. Frank Herfort, of the Frank Herfort Canning Company. 

Be it further resolved, that the secretary of the association convey to the 
bereaved families and their business associates our sincere sympathies, and, 

Be it further resolved, that a copy of this resolution be carried on the 
records of this association, that in the future, those who will follow us in 
the conduct of this great industry, may know the names of those who have 
preceded them in passing to their great reward. 

Respectfully submitted, 
MEMORIAL RESOLUTION COMMITTEE, 
Fred Stare, 
Ben Huenink, 
. E. Sorenson, 

H. W. Williams, 
J. P. Kraemer. 

Report of Committee on Resolutions. 

“Resolved, that this association extends to its outgoing officers its sincere 
thanks for services rendered the association during the past year. 

Resolved, That this association extends to the officers of the Womes’s 
Auxiliary its sincere thanks for the excellent program rendered in connection 


. with the convention. 


Resolved, That this association extends to Messrs. E. D. Holden, Dr. 
Dorward, P. A. Grau, Walter J. Sears, Mr. Tolles and Miss Jane Addams, 
its sincere thanks for participating in the program of this convention. 


Resolved, By the Wisconsin Pea Packers Association, in convention as- 
sembled, that this association disapprove of the practice of brokers obtaining 
lists of offerings of many canners, some of whom they do not represent, and 
then sending a combined list of offerings broadcast throughout the United 


States.” 
COMMITTEE ON RESOLUTIONS. 
Charles 
R. F. Clark, 
R. B. Johns, 
George Shorer, 
H. Soltan. 
The auditing commitee oe the report of the treasurer, ontiieing that the 
same had been audited and found correct as read. Adjourned 


CANNING ITEMS 

San Francisco, Cal.—Gaston Schwob, who has arrived in 
San Francisco from Mazatlan, State of Sinaloa, Mexico, states 
that he will establish at San Blas, in the valley of the Fuerte 
River, State of Sinaloa, an extensive cannery which will pack 
fruits and vegetables, particularly tomatoes. The plant will be 
in the heart of the famous tomato growing section of Sinaloa 
and will have rail connection with Topolobampo, where there 
is a deep sea harbor. 

Fairmount, Ind.—Determined to have plants ready for the 
growers by May 10, and possibly earlier, the Snider Preserve 
Company has a force of men at work on the large plant propa- 
gating beds, which will be used to grow about two million plants 
next spring. The ground has been plowed this fall, but if neces- 
sary can be loosened again in the spring. By having the beds in 
place, steam pipes can be put to work drying out, and warming 
up the soil, permitting the sowing of seed much earlier than 
usual. This is the first time that any work has been done on 
the plant beds until spring. 

_ Lindale, Tex.—The Lindale Canning Co.’s plant was re- 
cently burned. Loss, $100,000. 

Frankfort, Ky.—S. C. Shaver & Son’s cannery was burned 
recently. Loss $30,000. 

Montesano, Wash.—Cranberry jam is the latest product of 
the Montesano Packing Company, W. C. Mumaw, manager 
of the local plant, has conceived the possibility of converting 
the culls of the Harbor’s cranberry crop into a table delicacy. 


- A ton of the berries were secured from .Grayland and the jam 


that is being made is pronounced excellent. It is planned to 


* make it one of the regular outputs here. 


Colby, Wis.—The Wisconsin Farmers’ Canning Co. de- 
creased capital from $500,000 to $200,000. 
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BALTIMORE, MD. 
Solicit Your Business for 


| PACKER’S CANS 
SANITARY (Open Top) and CAP HOLE 


Both Styles the Very Best Obtainable 


FIVE-GALLON SQUARE PULP CANS 
SYRUP CANS and PAILS 


Friction Top—Record 


WAX TOP and FRICTION TOP OYSTER CANS 


UNEXCELLED MANUFACTURING AND SHIPPING FACILITIES 


W. W. BOYER & CO., Inc. 


BALTIMORE, MD. 
rinst EDMUND C. WHITE, President 
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PUBLISHED EVERY 


MONDAY BY 


THE TRADE COMPANY 


A.I. Juper, . Manager and Bditor 
Baltimore and Commerce Sts., Baltimore, Md. 
Telephone St. Paul 2698 


Tue CANNING TRADE is the only paper published exclusively 
in the interest of the Canned Food Packers of the United States 
‘and Canada. Now in its 44th Year. 


TERMS OF SUBSCRIPTION. 
Payable in advance, on receipt of bill. Sample copy free. 


Extra copies, when on seal 10 Cents each. 
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EDITORIAL JOTTINGS 


The Virginia Canners’ Association have taken the right 
action action with regard to market conditions of the present 
On November 13th they held a special meeting in Roanoke, at 
which they resolved to ask all members having canned tomatoes 
to stay off the market for the next 60 days. It was pointed out 
that the jobbers are unable to finance further buying now, and 
as the goods are selling below cost, it cannot be claimed that 
the Association is speculating in withdrawing from the market 
at this time. It is recognized that the supply of canned to- 
matoes is hardly sufficient to supply a normal demand, and that 
offering them now not only further demoralizes the market, but 
tends to endanger the financial standing of the canner offering 
and likewise of other canners. They point out that someone 
must carry the public’s requirement of canned foods, and the 


canners here assume to do so. This, they urge the canners to 
point out to their respective bankers and have them help the 
canners carry the load. Concerted action of this kind on the 
part of the canners generally will soon bring the market back 
to its proper level. 


Have you noticed that the cannery growers of the country, 
in all States where canning is conducted upon any size scale. 
are organizing under a National Association? Intimation of 
this event was given last spring at the meeting of the canners 


-The reply was then made that these other States 


with the growers, whén it was pointed out that the Tri-States 
could not pay double and treble the prices paid in other States. 
“were not 
awake to the costs of growing tomatoes, but another year would 
see them in line.” And this is how we see it. 


However, it is known, on good authority, that the Indiana 
tomato growers are very well pleased with their returns from 
tomato growing this season; growers of peas for the canneries 
are, or should be, very well pleased with the returns and the 
same is true of the corn growers. This being so, these con- 
tented elements should be able to. hold in check the radical 
elements who want “over-the-moon” prices on tomatoes, and 
mainly because of the fact that they will not take the trouble 
to grow anid cultivate their tomatoes as should be done, or are 
trying to work worn-out land. During the war scramble for 
anything and. everything at any old price some men seem to 
have lost their balance and now think that those war-time prices 
can be maintained. They will have to readjust their ideas, elimi- 
nate all thought of war-time profits and be content with a fair 
return on their investments. If, Indiana can grow tomatoes 
profitably at $12 per ton, there is no reason to raise that price 
to $20 per ton because Eastern tomato growers claim that it 
costs them that figure to grow the same tomatoes. 


There is another consideration that enters into this ques- 
tion; viz., the price which the canners can afford to pay so as 
to put the goods on the market at a price which will insure 
constant and heavy consumption of the goods. When canned 


foods reach a certain price they stop selling, and there is no 
longer room for argument on this fact. If, therefore, the cost 
of the goods is run to such a figure that the canners cannot 
produce the goods to sell at consumers’ prices, then the can- 
ners will have to cease production and will again have such a 
situation as confronted the growers in the Tri-State region this 
season. Canners do not expect to obtain the crops at the old, 
too low prices. On the contrary, they want the growers to 
make a fair profit so that they will continue as growers; but 
they also want to continue in business and to do that they 
must be able to buy the crops at prices which will enable them 
to turn out the goods at fair prices to the- consumers. 


It must be obvious, therefore, that this new Association 
must take the canners into their considerations; that it is a 
thoroughly mutual matter and that they must work together 
Neither of them can avoid the public demands; both of them are 
entirely ruled by this unavoidable law. 


It would be fortunate if these growers’ associations, in all 
heavy canning States, would set up a cannery of their own, as 
did the growers on the Peninsula this past season; becuse they 
would then learn, at first hand and by experience, that. the 
claims of the canners are entirely just and must be given full 
consideration. There is no market as certain and reliable as 
the cannery for any grower’s crop, and we make no reserva- 
tions whatsoever in this claim, and the growers will certainly 
see the wisdoin of taking care of their best customer. They 
have seen that wheat, corn, oats or any of their other great 
crops can cause them. heavy losses, and that at no time have 
they anything like a stable market for them. But their con- 
tract drawn at fair prices with the canners insures the market 
for that crop at a known price. It is certainly well worth taking 
care of and we know they will take care of it. 


The Wisconsin Pea Canners’ Association held its usual fine 
meeting last week, as the report of it in this issue will how. 
Some of its best work, of course, is done behind closed doors 
at its business sessions, for this is a great busines organiza- 
tion; but such matters are entirely personal to its members and 
are not directed towards controlling or influencing market 
prices. Some idea of the size of the men composing this or- 
ganization may be obtained when you consider that, based upon 
this W na output of peas alone, the average pack approaches 

000 cases. his is equivalent to an average business of well 
over $100,000 per member, and, of course, many of them run 
many times over this. So this is an Association of big busi- 
ness men, and we may expect them to conduct their meetings 
in a business-like way. 
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The Book You Need! 


Thoroughly Revised and Up-to-date 


PRICE $5.00 WITH THE.-ORDER 
OR AT ALL SUPPLYSHOUSES: 


A CANNER’S AND PRESERVER’S COOK BOOK 


Factory Operations and Process Times 


THE ONLY BOOK NOW USED 


Learn How to Pack New Goods 


Published by 


THE CANNING TRADE 
Baltimore & Commerce Sts. 
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More Pulp 
and Better Quality 


HE test of a cooking coil comes with the report on a day’s 

production and the grading of the product. Most any 

coil will produce your product if given enough attention and 

an indefinite allowance of cooking time. But quick cooking 

and high grade product were never secured simultaneously 
until Langsenkamp 


KOOK-MORE-COILS 


were perfected. There was always that sticking and scorching- 
always that interminable scrubbing and cleaning of corners , 
and crevices, nipples and elbows-always, thru wasted cleaning 
time and slower cooking capacity, the small daily output 
and in many instances, a low grade of pulp. 

Kook-More Koils eliminate all this lost motion and. 
wasted effort in cooking. They conserve time and labor 
and increase production. They have practically doubled © 
the cooking capacity of dozens of canning plants without the © 
addition of a single tank. 4 

The successful performance of KOOK-MORE-KOILS © 
are a result of a successful effort to combine simplicity and | 
efficiency in cooking equipment. 

You should learn how Kook-More-Koils will help your : 
plant make more money next season. Write us today for — 
facts. 

Other LANSENKAMP Products:—Copper Steam Jac- 
keted Kettles, Standard Continuous Agitating Cookers, 
Rotary Washers, Tomato Crushers, Sanitary Desectiable 
Pumps, Sorting Tables, Syrupers, Feed Water Heaters, 
Steam Traps, Gasoline Fire Pots, Brass Handy Gate Valves 
and Enameled Lined Pipe. A request will secure complete 
information on your needs. 


F. H. LANGSENKAMP 


INDIANAPOLIS, INDIANA 


San Jose, Cal. 


Eastern Representative 
$. 0. RANDALL’S SON 
Baltimore, Md. 


‘Complete Course 
Canning | 
a? 
: 
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= Western Representative 
AN MP ANDERSON- 
BARNGROVER MFG. CO. 


A BIG GROCERY MERGER IN ST. LOUIS 


“A deal was pulled off in St. Louis this week,” says the In- 
terstate Grocer, “that will put St. Louis on a par with Chicago 
or New York when it comes to the wholesale grocery business 
as by merger the Amods-James Grocery Company will be linked 
with the Haas-Lieber Grocery Company, both among the larg- 
est jobbers in St. Louis. The combining of forces will easily 
make them the largest institution in that city and ranking in 
size with the largest wholesale grocery concerns in either New 
York or Chicago. 


The deal has been pending for several months and was con- 
summated finally Wednesday, November 10th, when the papers 
were signed. In order to take care of the deal a new bonding 
company has been formed to be known as the Amos-James- 
Lieber Company, which will have a capital of $1,800,000, of 
which $800,000 will be preferred stock and the other $1,000,000 
common stock. The details of the holding company have not 
as yet been fully determined. 


The, Amos-James Grocery Company has a capital of $850,000, 
the same as that of the Haas-Lieber Company. In addition, 
there is associated with the Amos-James Company, Bement. 
Rea & Co., of Terre Haute, Ind., with a capital of $400,000, and 
Bement, Seitz Co., of Evansville, Ind., whose capital is $300,000. 
This will give the combined companies a total capitalization of 
$2,400,000, exclusive of the holding company. In the merger, 
however, the Bement, Seitz Co. and Bement, Rea Co. are not 
included. 


' Separate Officers Continued—The affiliation of the two 
companies with the branches of Haas-Lieber at Effingham, IIl., 
and Mexico, Mo., and the Amos-James branches at Belleville 
and Fairfield, Ill., will date from September 30. The companies 
will continue operation under separate officers the same as in 
the past and all of the 145 salesmen of the two companies will be 
retained. A. E. Gilster, vice-president of the Amos-James 
Grocery Co., will, it is understood, be president of the Amos- 
James-Lieber Co. 


The deal came very much as a surprise to the trade and as 
indicated above was first broached about three months ago. 
James 


Both have enjoyed a large business out of St. Louis. 


SLED 


THE CANNING TRADE. 


of St. Louis. 


LEONARD’S 1920 REPORT 
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L. Ford, Jr., of Ford & Doan, brokers, acted as the intermediary 
in the deal. Both concerns have enjoyed a large business out 
The Haas-Lieber Co. is much older, having been 
organized in 1897, as the Haas, Lieber, Coste Grocery Co., while 
the Amos-James Company was formed in March, 1907. Its rise 
in the busines since then has been meteoric. 


Will Do $24,000,000 a Year—Through this combination 
both companies expect to profit because of the very much larger 
volume of business which it is claimed should reach the neigh- 
borhood of $20,000,000 and the greater buying .power that will 
be offered the two companies. Moreover, through closer work- 
ing arrangement it is expected to prove advantagous through 
disposing of surplus stocks. 


JOHN F. SAKE CO. CELEBRATE 10TH BIRTHDAY 


John F. Sake Company, well known brokers of Evansville, 
Ind., celebrated its tenth anniversary with a banquet at the Hotel 
McCurdy. Eighty plates were laid. The nationally-known firms 
with which the company does business were represented, as well 
as all of the Evansville wholesale grocers and out-of-town whole- 
salers were present. 


Among the visitors were E. C. Gatlin, of the Excelso cake 
flour; G. C. Callerman, Elmer Bacon and T. P. Lomb from the 
factory of Snowdrift and Wesson oil, and H. L. Miller, Ed. Fisher 
of the Borden Milk Company and A. E.: Foster of the Brown 
Beauty Company. 


The banquet was a food demonstration as all of the foods 
served are sold by J. F. Sake Company. Each salesman was given 
a package containing samples of the company’s goods. 


As each course was served the man from whose house the 
product came spoke on its particular merits. 


Between the hours of 2 and 5 o’clock the company held open 
house for its patrons at its office, 515 Mercantile Bank Building. 
Each visitor was given a package of groceries. 


 ‘Yhe John F. Sake Company recently incorporated with a capi- 


tal stock of $10,000. The directors are John F. Sake, Walter Pasco 
and Louis Ahlering. 


PEAS 


us this season. 


grown Seed Peas to grow for you. 


DELIVERED IN FULL 


Our customers have received FULL DELIVERY on ALL their Pea contracts placed with 
Many of them are writing us that our choice Wisconsin grown Alaska and 
Sweets have yielded a larger and better pack than any stocks they have ever grown before. 
large Eastern Canner has written us that the farmers in his locality will not plant any Peas but 
Leonard’s Wisconsin stock—they turned out so much better this year. 


Be fair to your growers this spring. Give them Leonard’s carefully rogued Wisconsin 


We have a limited surplus of some varieties—write us for prices and samples and when 
you are ready—place your growing contracts with us. 


One 


LEONARD SEED COMPANY 


Chicago, IIl. 
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As Brokers View the Market 


Baltimore, Md., Nov. 20, 1920. 

Holders of tomatoes derived some satisfaction from the de- 
velopments this week in the market here. The increase in the 
buying of then, noted in the previous two weeks, has continued 
to date and has embraced a still wider field of operation, 
and also has included all four sizes of cans—No. 1, No. 2, No. 
3 and No. 10. In addition there were two or three individual 
orders of larger size than were received at any time this year, 
possibly, bringing the volume of sales up to a very respectable 
total, though not up to normal for thé time of the year In 
ordinary times these sales would cause an advance in the prices, 
but while they have developed a firmer undertone to the mar- 
ket, the quotations at the close of the week stand where they 
were at the close of the previous week. Apparently tomatoes 
are finding more friends at the prevailing low prices and in- 
tending buyers would be justified not only in covering their 
actual wants for the remainder of the year, but also in anticipat- 
ing their requirements for the early part of the new year. Some 
articles of staple merchandise have been hammered down in 
values until the line of resistance’ can be pushed no farther 
downward and canned tomatoes is a goodillustration of that 
proposition. We believe they are safe to buy. 

We deirected your attention to cove oysters when the fall 
canning season opened, based on the expectation of a short 
crop of Chesapeake Bay oysters for reasons which were obvious 
to the observer. The planting of seed oysters was not over- 
looked at the proper time, but it was neglected, chieflyy because 
everyone had the blues, labor was scarce and high, jobbers 
showed no interest in them and the canners were unwilling 
to stock up to await a demand from unwilling buyers, a repeti- 
tion of the experience in other lines of canned foods as well. 
In consequence, # big shortage of oysters for canning pur- 
‘poses developed suddenly, though not unexpectedly, and the 
prices started upward with a rush at the opening of the week. 
The cold weather came suddenly, with high wind and rain 
storms, just at the time when the big demand for raw oysters 
for the Thanksgiving business started, and the canners found 
themelves up against a very trying situation which bids fair to 
continue until after the Christmas holiday season is over. For 
two or three days this week a majority of the canners, in fact, 
nearly all of them, were unable to operate their canneries be- 
cause of the scarcity of the raw stock even at prohibitive costs. 


Label Pastes for Canners 


TINNOL—The only strictly neutral Paste for labeling on tin It 
sticks on lacquered or plain tin. It prevents rust spots. It does not 
affect the most delicate colors. It does not warp or wrinkle the paper. 
It keeps sweet in any weather. All ready for use as we ship it. 

Packed in 50-gal. bbls.; 25 gal. bbls.; 10 gal. kegs; 5 gal. kegs: 2 
gal. pails; 1 gal pails. 


ARABOL LABELING MACHINE PASTE—An adhesive of ex- 
traordinary merit. Much stronger than flour paste. Will keep in 
sweet condition for more than three months. Made especially for the 
KNAPP, BURT and MORRAL machines and all machines using flour 


paste. 
Packed in 50-gal. bbls ; 25-gal. bbls.; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 


LIQUID PICK-UP GLUE-—A clean and highly concentrated adhes- 
ive, ready for use on the BURT and KNAPP or similar machines for 
difficult or varnished labels 

Packed in 50-gal. bbls. ; 25-gal. bbls ; 10-gal. kegs; 5-gal kegs; 2-gal. 
pails; 1-gal. pails. 


MACHINE GUM-—For labeling on Glass and Wood. Will resist 
moisture and keep your labels where you put them. Will not affect 
gloss or stain delicate papers. All ready for use as we ship it. 

Packed in 60-gal. bbls.; 25-gal. bbls. ; 10-gal. kegs; 5-gal. kegs; 2-gal. 

pails; 1-gal. pails. 
CONDENSED PASTE POWDER-—0ne yound will make 2 gallons 
or 16 pounds of pure white paste ready for use. Much better, stronger 
and smoother than flour paste. Made in 2 minutes with boiling water 
or live steam. No acids. Will not stain 
the most delicate paper. Makes 3 times 
as much paste, pound for pound, than so- 
called cold water pastes. Can be used on 
KNAPP or other labeling machines, made 
up at the rate of 1 lb powder to 8 or 10 
lbs. of water. 

Packed in 230-1b. bbls.; 150-lb. bbls.; 

100-1b. drums; 50-lb. drums; 25-1b. drums; 
16-lb. bags. 
AMERICAN COLD WATER PASTE 
POW DER—Made up in 2 minutes with 
cold water. Three pounds make 2 gal- 
lons of thick paste. 

Packed in 300-1b, bbls.; 100-Ib. drums: 
50-lb. drums; 25-lb. drums; 10-lb. bags. 

Largest Paste and Gum Manu- 
facturers in the World 


The Arabol Manufacturing Co. 
100 William St. samples for Tests on Reuuests New York 
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Mid-winter weather, with its storms and heavy ice in the bay, 
causes a natural scarcity of oysters, usually so that the canners 
are not at all likely to get in their work on them before March 
and April. That is the prevailing situation and outlook in the 
oyster market. You are the better judge, of course, of your 
own position. If you decide to buy cove oysters, do so at once. 
Perhaps this advance in oysters may prove to be the prelude 
to advances in other important articles now selling below actual 
factory costs to manufacture—say tomatoes, for instance. 
Outside of the above articles the market developed this week 
nothing of sufficient interest to talk about. There was not an 
item in the list of vegetables that. showed color, not to say 
activity, and even the small orders were less numerous. Spinach 
is inquired about more than any of the other vegetables, but the 
inquiries are not, as yet, followed up with buying orders. 
Canned fruits are dull and uninteresting, a repetition of the 
experience in the previous week. Fortunately, our canners are 
carrying light stocks of all of them, and they are content to 
await the demand which will come in the spring if not sooner. 
THOMAS J. MEEHAN & CO. 


NOTES AND OBSERVATIONS 


Charles Bolgiano Dies Suddenly—aAs we close our forms 
on Friday news comes to us that-Charles Bolgiano, head of the 
well-known seed firm which met with financial reverses re- 
cently, J. Bolgiano & Son, of Baltimore, was found dead in 
his automobile. The meager information we have intimates that 
heart trouble was the cause,’ superinduced by the worry and 
excitement of his financial troubles. He was a bright, active, 
energetic business man, always busy as a bee, taking rather 
too much of the detail work of his big house and many em- 
ployees upon himself. 


A, E. Macneal Dead—Andrew E. Macneal, who for the 
past more than thirty years has taken care of the mechanical 
end of producing The Canning Trade, died this past week 
after a comparatively short illness. Beginning as pressman 
back in the 80’s he worked himself up to foreman, manager 
and finally owner of the plant. He was one of that compara- 
tively small class of workmen, as a workman, who could see his 
employer’s benefit as well as his own. Ever faithful, ever de- 
pendable, honest as the day is long, he made and held a host 
of friends, who mourn his loss. He was still a comparatively 
young man. 


PROTECTION FOR YEARS 


Before you cover the steel frame of buildings 
bridges, etc., paint them with 


 DIXON’S 
SILICA-GRAPHITE 
PAINT 


You will not need to worry then about hidden 
corrosion because the pigment, flake silica-graph- 
ite, is more than able to withstand such corro- 
sive agents as dampness, acids, gases, etc. 


We have records of many years service given 
by Dixon's Silica-Graphite Paint on all types of 
structures. 


Write for them to-day and booklet No. 131-B. 


Made in JERSEY CITY, N. J., by the 


JOSEPH DIXON CRUCIBLE COMPANY 
ESTABLISHED 1827 
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Wanted and For Sale. 


This is a page that must be read each week to be appreciated. You are unlikely to be interested every week, in 
what is offered here, but it is possible you will be a dozen times in the year. If you fail to see and accept 
your opportunity your time is lost, together with money. Rates upon application. 


For Sale—Miscellaneous. 


FOR SALE—20,000 Five-eighths heavy brace baskets. 


Price on application. Address W. E. Robinson & Co, 
Belair, Md. 


FOR SALE—57,000 number three standard enamel 
lined sanitary cans. If interested, wire for price. The 
Van Camp Packing Co., Indianapolis, Ind. 


FOR SALE—Storage vats, reasonable price; capac- 
ity 500 Ibs. Oak or Cypress; excellent condition. Ad- 
dress Enterprise Brewery, Inc., 912 Cypress Ave., Brook- 
lyn, N. Y. 


FOR SALE—Elgin Plunger Type Filler equipped 
with German Silver tubes. Guaranteed to be in first-class 
condition. This machine will be sold at a bargain. If 
interested write Postoffice Box No. 637, Indianapolis, Ind. 


FOR SALE—1 No. 38 Torris Wold & Co. Peterson 
Floater, fitted with 50 chucks, for No. 1 square cans. 

1 No. 68 Torris Wold & Co. Testing Machine for 
No. 6 square cans. 

1 Libby, McNeill & Libby can painting machine for 
No. 1 cans. 

For full information and prices, communicate with 
Swift & Co., Purchasing Dept., Union Stock Yards, 
Chicago, 


For Sale— Machinery. 


FOR SALE—In stock for immediate shipment— 
Boilers, Engines, Pumps, Tanks and Stacks; new and re- 
built. Address Louis A. Tarr, Inc., 203 W. Conway St., 
Baltimore, Md. 


FOR SALE—To close an estate, the following Canning Ma- 
chinery guaranteed in first-class condition; prompt shipment. 
Quotations promptly furnished. 

1 Link Belt Tomato Table and Conveyor. 
5 Hawkins Exhaust Boxes with copper body. 
67 Process Crates. 
76 Crate Tops. 
10 Closed Process Kettles. 
Open Process Kettles. 
Smith Kraut Cutter. 
Pulp Machines. 
Sprague Catsup Finisher. 
Monitor Bean Cutters. 
Monitor Can Fillers. 
6-pocket Corn Cooker-Filler. 
Plunger Fillers for Tomato Paste, ete. 
Kern Pulp Finisher. 
Monitor Tomato Scalders. 
2 Pea Hullers. 
A. K. Robins & Co., Baltimore, Md. 


Wanted—Miscellaneous. 

WANTED—To buy, well located Tomato Cannery ; 
Eastern Shore of Maryland or Delaware preferred. State 
price, capacity and average acreage procurable during 


past three years. Address Box A-815, care of The Can- 
ning Trade. 


CONSOLIDATION WANTED—One or more very 
desirable, splendidly located County Canneries; will con- 
sider consolidating with large and well established Can- 
ning Company. 
Trade. 


Address Box A-827 care The Canning 


For Sale--Factories 


FOR SALE—Canning Factory, Jessup, Maryland— 
Bb. & O. R. R.; 15 miles from Baltimore—including large 
two-story warehouse, good sheds, also two large houses 
for employees. Two and one-quarter acres of ground, 
wagon scale, two boilers, two engines, two good large 
wells, water tanks, steam and water piping. Plant wired 
for electric light. Attractive price. Tomatoes, stringless 
beans, peas, sweet potatoes, etc., can be contracted for in 
immediate neighborhood. Address Chas. G. Summers 
& Co., Baltimore, Md. ‘ 


EMPLOYMENT EXCHANGE. 


SITUATIONS WANTED. 


WANTED —Position by married man, age years. Has super- 
intended canning factory for past 5 years. Acted as Salesman 
for 10 years. Open now for position. Can furnish good references. 
Address Box B-817, care of The Canning Trade. 


WANTED—Position as Manager for large canning com- 
pany. Young man with eight years experience, now connected 
with large cannery, but .desires a change. Open for employ- 
ment January 1. References exchanged. Address Box B-812 
care The Canning Trade. 


WANTED—Mechanical man thoroughly familiar with all de- 
tails of can manufacturing, desires position as factory manager 
or superintendent of can plant manufacturing Sanitary or Soldered 
cans, also evaporated and condensed milk cans. Capable of in- 
stalling, organizing and operating successfully. Maximum produc- 
tion at minimum costs. Thirty-four years of age, married, willing 
to locate anywhere in the United States or abroad. Address Box 
B-825, care of the Canning Trade. 


WANTED—To get in touch with parties desiring the serv- 
ices of a superintendent; have had over 25 years’ experience 
packing full line of canned fruits and vegetables, jellies and 
jams, marmalades. Capable of building and equipping and 
remodeling plants to handle produce to best advantage. I am 
open for engagement at once, with a progressive company 
where my ability and services will be appreciated. Permanent 
position desired with growing plant. All replies treated con- 
fidentially. Best of references furnished. Address Box B-822; 
care of The Canning Trade. ‘ 


HELP WANTED. 


WANTED—Experienced productive Chicago Jobbing Sales: 
man—one who can earn from $5,000 to $10,000 per year—state 
reference and full particulars. Strictly confidential. Address Box 
B-826 care The Canning Trade. 


WANTED—Superintendent wanted for Can Making Plant. 
One who thoroughly understands making of square double 
seamed oil cans; state experience and salary desired. Address 
Box B-823, care of The Canning Trade. 


WANTED—Jan. 1, 1921. A first-class Man as Superintendent 
of one of the largest and best located pea and corn canning fac- 
tories in Wisconsin. Must be a proven executive and have record 
as “Fancy” packer. Address Box B-816, care The Canning Trade. 


| 
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HELP WANTED. Continued 


WANTED—An experienced man as superintendent in a 
Baltimore canning factory. Liberal pay to the right man. 
Address Box B-824, care of The Canning Trade. 


WANTED—A young man experienced in packing peas, 
corn, berries, Bartlett pears, etc., as superintendent. When 
replying give age, whether married or single, number years 
experience, references previous employer and salary desired. 
Address Box B-818, care the Canning Trade. 


WANTED—A wide-awake man who KNOWS how to set 
up, operate and keep in good condition, body locker, double- 
seamer, floater, etc., set dies in presses and keep both dies and 
presses in good condition. One who will appreciate a good 
position and honest, man to man treatment, and will recipro- 
cate with faithful co-operation. A REAL MAN. If you fill 
this description, write to David Stern, 36 Washington St., 
North Boxton 14, Mass., stating your experience in full, telling 
why you ought to have this position. 


MESSINGER SALES MANAGER FOR CHAIN BELT CO. 


L. C. Wilson, for the past two years General Sales Man- 
ager of the Chain Belt Company, Milwaukee, has been elected 
secretary of the Federal Malleable Company, West Allis, Wis.., 
manufacturers of malleable castings, malleable chain and the 
Rapid Molding Machine. He assumed his new duties on No- 
vember 15th and has been succeded as sales manager at the 
Chain Belt Company by Clifford F. Messinger. 

Mr. Wilson is a Yale graduate and began his business career 
as a salesman with Harbison-Walker Refractories Company, 
Pittburgh. In 1917 he became associated with the Chain Belt 
Company and until his appointment as sales manager acted in 
the capacity of assistant to the vice-president. As the Federal 
Malleable Company is closely- associated with the Chain Belt 
Company Mr. Wilson will continue to be in touch with Chain 
Belt friends. 

Mr. Messinger is also a Yale graduate and has been with the 
Chain Belt Company since 1909 in various capacities including 


that of advertising manager, manager of Rex concrete mixer 
sales, and assistant to the vice-president. 


CORN 


PATENTED 


THE MORRAL 


HUSKER 
Either SINGLE er DOUBLE 
THE MORRAL 
CORN CUTTER 
Either SINGLE or DOUBLE CUT 


Write for Prices and Further Particulars 


MORRAL BROTHERS 
MORRAL, OHIO 


BROWN, BOGGS CO., Ltd., Hamilton, Oat. 
Sole Agents for Canada 


PATENTED 


JEROME RICE SEED CO. 


We are headquarters for the best of everything in 


used by Canners Everywhere 


387 : 
CAMBRIDGE, N. Y. 4 


THE CANNING TRADE. 


Stevenson Automatic Lock Seam 
Body Forming Machine 


This machine is adapted for Form- 
ing, Locking and Soldering the 
bodies of <~ round, square or ir- 
regular cans, and is furnished with 
soldering attachment for soldering 
the bodies, or without soldering at- 
tachnent, also with or without notch- 
ing attachment for dry products. 


The body blanks can be fed by hand 
to the machine, or it can be equip- 
ped with a feeding attachment. 


The machine is easy of adjustment, 
and can be quickly changed for 
various size cans; is constructed of 
the very best workmanship and ma- 
terial, and is of the latest design, 
and improved mechanical con- 
struction. 


Prices and full information on 
application. 
We Make the Following Sizes: 
24%4to4%in. Diam. Length 5% in. 


4 “ 7 “ 9 “ 


STEVENSON & CO., Inc. 


Patented” 


en 601-7 S. Caroline St. 
“Patents Applied ior” BALTIMORE, MD. 


=" Eureka Flux 


16 LB. CANS 


YOU DO NOT EXPERIMENT WHEN 
YOU USE THIS FLUX. 
THE STANDARD FOR TWENTY YEARS. 


MADE FROM BEST RAW MATERIALS 
UNDER PROPER FORMULA. 
QUALITY ALWAYS THE SAME. 


— MANUFACTURED ONLY BY — 


THE GRASSELLI CHEMICAL COMPANY 
MAIN OFFICE CLEVELAND, OHIO 


New York Boston, Mass. Milwaukee, Wisc. 8. O. Randall’s Son THE GRASSELLI CHEMICAL CO., LTD. 
Cincinnatti, Ohio Chicago, 8t. Paul, Minn. Baltimore Toronto, Ont 

Birmingham, Ala. 8t. Louis, Mo. Philadelphia, | Pa. C. W. Pike Company » Ont. Montreal, Que. 
Detroit, Mich. New Orleans, La. Pitteburg! San Francisco 


Angelus Sanitary Can Mach. Co. 


High Speed Automatic Can Making 
and Canning Machinery 
282 San Fernando Boulevard Los Angeles, Cal. 


| 
: - FOR SALE AT FOLLOWING BRANCHES AND AGENOIES 


CANNED FOOD PRICES 


Prices given represent the Jowest figure generally quoted for lots of wholesale size, usual terms f. o. b. 
Baltimore (unless otherwise noted) and subject to the customary discount for cash. ****Many 
canners get higher prices for their goods; some few may take less for a personal reason, but these 


prices represent the general market at this date. 


Baltimore figures corrected by these Brokers: ({)Thos. J. Meehan & Co. (+)Jos. Zoller & Co., Inc. 


(*)H. H. Taylor & Son. 
CANNED VEGETABLES 


ASPARAGUS*—(California) Balte. 
No. 2% White Mammoth..g0ut 
“Green, 
“White, Large. Out 
sg White, Medium... ...... 


Green,  . 450 


“Green “ 
i Tips White Sq 


BAKED BEANSt-No. 1, Plain.............. 
“1, In Sauce........ 80 

110 
2, In Sauce........ 1 20 

3, In Sauee........ 150 
BEANSt—No. 2 String, Standard Green 9% 

= Stringless, Std. 110 

5 00 


“  goaked.......... 1 00 
2, Red Kidney, Stand... 1 35 
BEETSt—No. 3, Small, Whole 


Standard,” 


CORN{—No. 2, Std. Evegr., f.o.b. Balto. 95 

“ gtd. Evgr.,f.o.b.Co.... 90 
Std. Shoepeg f. 0. b. Co. 120 
Std.Shoepegf.o.b.Balto. 1 20 


Std. Maine Style Balto. 90 


§td.MaineStylef.o.b.Co. 90 
* “ Ex. Std. Maine Style..... 1 10 
» “ Fey. Mn. Style f.o.b. Bal. 1 20 


Fancy f.o.b. County...... 


8, Standard, Split... 1 
Now? Kinds..... 1 
BLES BLES FOR SOUPtS “10 
OKRA AND No. Fy Standard............ Out 
Out 
PEASY 2s—No. 1, f o b factory 


No.1, EJ 8tds. No.4Sieve 95 


“Fancy Petit Pois......... Out 
PUMPKIN{—No 3 Standard........ ...... 1 20 


400 
SPINACH!—No. 3, Standard... 1 69 


2 White Wax Standard 1 00 


Ex.8td.Shoepegf.o.b.Co. 1 35 


HRSSRSR BWRSS 


New York prices corrected by our special Correspondent. 
CANNED VEGETABLE PRICES—Continued. 
Balt. N.Y. 


SWEET POTATOES}-No. 2, Standard Out 
No. 3 8td.f.o.b.Balto 1 50 


Std. f.o.b.Co. 1 40 
98td.f.o.b 1 00 


Jersey, “ Fac’y ...... 

Stand., ‘* Balto 4 00 
Stand. “ Co..... 3 75 
“3, Sani. 5% in. cans ...... 
Jersey, f.0.b. Co... Out 
Ex. Std., Balto. 1 30 
= Stand, “ “110 
Stand... “ Co... 105 
‘* Balto. ..... 
“2, Stand., 


Seconds, “ Balto. ...... 
~ “60 

Cal. 10s 


CANNED FRUITS 


APPLES—No. 10, Me. 5 75 
10, 


5 00 
f.0.b, Balto... 5 00 


APRICOTS—No. 2%, Cala. Stand....... 3 50 


BLACKBERRIES§—No. 2, Standard... 1 75 
10, 


00 
3, 
Preserved... Out 
“2, In Syrup.... 2 25 


10, Std.f.o.b.Co. 4 78 
TOMATOES!-No. 10, Fancy, f.o.b. Bal. Out 


Stand., “ Co... 7 


(§)E.C. Shriner & Co. 


CANNED FRUIT PRICES—Continued. 


N.Y 

PEARSt—No. 3, Standards in Water..... ; bo 1 80 
= Syrup.... 315 


PINE- No. 2, Bahasa Out Out 
APPLE*- 


RASPBERRIES§—No 2, Black Water..300 310 
Red -30 315 
Black Syrup..350 3 60 


STRAW- No. 2, Ex. Stan. Syrup.....350 3 76 


BERRIES§— “ Preserved.............. 365 Out 
Extra Preserved....3 75 Out 
Standard............... 250 Out 
“1, Extra Preserved.....2 00 Out 
1, Preserved............... 200 Out 


10, Standard Water......13 00 14 00 


CANNED FISH 
HERRING ROE*—No. 2, Standard 
LOBSTER*—(-1b. Flats, 4 doz.. 8 
% -lb Flats, 8 doz... 4 
4Flat 
OYSTERS§— 5-oz. Standard 
402 


“ Red 


PEACHES*—No. ‘stand. L. 400 
2%, “ Ex.S 
PEACHESt—No. 1, Ex. Sliced Yellow 1 80 
28tandard White..... Out 


No. 3, Standards, White. 3 00 

Yellow 3 25 

White.. 3 35 

Ky Yellow 3 40 
ies Selected, Yellow.....°4 00 
Seeonds, White...... 2 25 
Yellow... 2 50 
Pies Unpeeled........ 150 
No 10, Unpeeled........ 4 00 
8 00 


PEARSt—No. 2, Seconds in Water........ ...... 
Standards 1 60 


in Syrup...... 2 00 
“ 3, Seconds in Water........ 


PIG LEAD—Omaha or Federal... ............ 8 00 
9x10 8x1 
SOLDER—Drop and Bar...... 
Wire Coil............ 
Wire Segments.... 
TIN PLATES F. O. B. MILL 


14x20, 107 Ibs., Base Coke Tin 
14x20, 100 bs. 


CANNERS’ METALS 
5tol0tons 1to4tons 


PIG TIN—Straits 


SUCCOTASH!—No. 2, Green Beans...... 160 1 65 
5 With Dry Beans 130 13 
5 00 New York 145 
1@ “Sliced “Std. Out Out 
40 Ow 2%, Hawaii Sliced Extra... 4 76 
Out Out Stand. 3 85 
Green, 8q.... 475 450 Oat 10, Shredded Syrup........ Out _...... 
Out “10, Crushed Extra......... Out 318 
1% ‘2, Eastern Pie Water... Out _..... 
115 “10, Porto Rico............. 1000 1150 ‘ 
115 400 
5 2h TOMATO PULPI-No. 10, Standard.......250 ...... 
woos "Standards... 215 
106 
170 Out ‘ 
4% 
Out 
Out 3 
Out Out 
10 00 
Out 
Out 60 
BLUEBERRIES—No. 10, Maine........... ...... Out 50 
Out CHERRIES§—No. 2, Seconds, Red.........215 ...... 50 
Extra Std. Western... Out White “ Syrup.......300 310 6-02. 200 Out 
“ “Standard Ex. Preserved...... Out Out SALMON® “ 1, Red Alaska, Tall...... ...... 355 
GOOSEBERRIES$§—No. 2, Stand...........180 190 
190 “1, Columbia, Tall......... 0... Out 
86 “Seconds, White ..... Out Out Medium Red, Talls... ...... 2 00 
3 36 
340 
3 50 
2 30 
SAUERKRAUTI—No. 2, Standard....... 85 2 50 


American Can Company Can Prices © 


Owing to existing railroad conditions 
affecting supply of tin plate and de- 
livery of cans, all prices for packers’ 
cans are hereby withdrawn by 


AMERICAN CAN COMPANY. 


THE CANNING TRADE. 


HOT and COLD 
PICK UP GUMS 


Best of their kind on the market today. 


Economically Satisfactory 


Low Price Quick Service 


The Commercial Paste Co. 


COLUMBUS, OHIO 


Continental Can Company, Inc. 
will quote prices on Cans upon 
application. 


OYSTER STEAM BOX 


With Improved 
Hinged Door, 
Making the work 
Lighter and Quicker 


Baltimore, Md. 


Prices Quoted on Request 


F idelity Can Company Edw. Renneburg & Sons Co. 


Machine and Boiler Works 
2639 Boston St. Baltimore, Md. 


Works: Atlantic Wharf, Boston St. and Lakewood Ave. 


3 
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WHERE TO BUY= 


——<the Machinery and Supplies you need and the Leading Houses that supply them. 


Apple Parin 
Automatic 
makers’ Machinery. 


Machines, See P 


aring Machines. 
‘anmaking Machinery. See Cam- 


BASKETS (wir 


e), scalding, picking, etc. 
A. K. Robins & Co., Baltimore. 


BELTS, carrier, rubber, wire, etc. 
La Porte "Mat & Mfg. — "La Porte, Ind. 
Bean Cleaners. See Cleanin ng & Mchy. 
Beans, Dried. See Pea an 
Belting. See Power Plant Bquipment. 
Berry Boxes. See Baskets, wood. 


BLANCHERS, vegetable and 

Ayars Machine Co., Salem, N. J 

Beate, Co., Silver Creek, N. RS 
K. Robins & Co., Baltimore. 

Sime. pressure. See Pumps. 


BOILER COMPOUNDS. 
Jos. Dixon Crucible Co. * Jersey ey, N. J. 
Orasselli Chemical Co., Cleveland, Ohio. 


BOILERS AND ENGINES, steam. 
H. W. Caldwell & Sons Co., Chicago. 


A. K. 
Bottle Capping "Rottlers’ Mchy. 
Crates, Shoo 


Bottle Caps. Caps. 
Bottle Cases, wood. See B Ks. 
Bottle Corking Machines. “ee Bottlers’ Mchy. 
Bottle Fillers. Bee See Bottlers’ Mchy. 
MACHINERY. 
yare Machine Co., Salem, N. J. 


a Kiefer Machine Co., Cincinnati, O. 
20th Century Mchy. Co., Milwaukee. 


BOTTLERS’ SUPPLIES. 
Phoenix Hermetic Co 
20th Century Mchy. Co., Milwaukee, Wis. 
Bottle Screw Caps. See ‘Caps. 
Box Nailing Machines. 


BOXES, CRATES and Shooks, wood. 
Baltimore Box & Shook Co., Baltimore. 
Canton Box Co., Baltimore. 

H. D. Dreyer & Co., Baltimore. 

Embry Box Co., Louisville, Ky. 

Rittler Box Co., Baltimore 

Boxes, corrugated paper. See Corrugated Pa- 
per Products. 

Boxing Machines, can. 


See Labeling Ma- 
chines, can. 


BROKERS. 
Cc. L. Jones & Co., Chicago 
M. Zoller B Md. 
oller Co., Baltimore, 
oe mgs and Pails, fibre. See Fibre Con- 
tainers. 
Buckets and Pails, metal. See Enameled Buc- 


Buckets, wood. See Cannery Supplies. 


ail... asoline, etc. 
. K. Robins & altimore, 


BY-PRODUCTS, machin 
Edw. Renneburg & Sons Co., o,, Baltimore. 
Burning Brands. See Stencils 
Cabbage Machinery. See Kraut Machinery. 
Can Conveyors. See Conveyors and Carriers. 


CAN COUNTERS. 
Ayars Machine Co., om N. J. 
20th Century Mch Meby. Co., Milwaukee, Wis. 
Can ullers. ling Machines. 


CANMAKERS’ MACHINER 
Ams Machine Co., Max, New Pion: City. 
Angelus San. Can Mehy. Co. ies Angeles, Cal. 
E. Bliss Co., Brook yn, N. 
Can Mechy Co. 
John R. Mitchell Baltixsore. 
Seattle-Astoria Iron Works, Seattle, Wash. 
Slayeman & Co., Baltimore. 


CANNERY SUPPLIE 
Ayars Machine Co., Salem N. J. 
The Goodell Co., Antrim, N. H. 
A K. Robins & Co., Baltimore. 

astrow Machine Co all 
Canning Experts. See Consulting Experts. 


CAN OPENE 
Goodell Co., i N. H. 
Can Stampers. See Stampers and Markers. 
Can Testers. See Canmake! Machinery. 


Consult the advertisements for details. 


CANS, tin, all kinds. 
American Can Co., New York. 
Atlantic Can Co., Baltimore. 
W. W. Boyer & Co., Baltimore, 
Continental Can Co. "Syracuse, N 
Fidelity Co., ‘Baitimore. 
Heekin Can Co., Cincinnati, Ohio. 
Phelps Can Co., Baltimore. 
Southern Can Co., Baltimore. 
Wheeling Can Co., Wheeling, W. Va. 
Cans. fibre. See Fibre Containers. 


CAN-WASHING MACHINES. 
Morral Bros., Morral, O 


Capping Machines, bottle. See Bottlers’ Mchy. 


CAPPING MACHINES, soldering. 
Ayars Machine Co,, Salem, N. J. 


Comes Solderless. See Closing 


Capping Benis, soldering. See Cannery Supls. 
CAPS, bottle, jar, tumbler, etc, 
Phoenix Hermetic Co., Chicago 


CARRIERS and CONVEYORS, gravity. 
Karl Kiefer Mach. Co., Cincinnati, Ohio. 

athews Gravity Carrier Co., Elwood City, P; 
20th Century Mchy. Co., Wilwauk Wis.” 
Cartons. See Corrugated Paper Products. 
Catsup Machine For the prepartory work. 

Pulp Mc for bottling: » ee Bottlers’ 


y. 
Chain” Belt Conveyors. See Conveyors. 


in, for elevating, conveying. See Con- 
veyors. 
Checks, employees’ time. See Stencils. 


Choppers, food, fruit, mincemeat, etc. 
Chutes, Gravity Spiral. See Carriers. 
Cider and Vinegur Makers’ Supplies, 


= & GRADING MACHINERY, 
Huntley Mfg. Co., Silver Creek, N. Y. 
& GRADING MACHINERY, 


» seed, etc. 
ng Co., Silver Creek, N. Y. 
Sinclair- Scott Co., altimore. 
Cleaning and Washing 
See Bottlers’ Machine 
Cleaning Machines, can. Washers, 
Clocks, process time. See Controllers. 


CLOSING MACHINES, 
Ams Machine Co., Max, 


bottle. 


San, Can Mche. Los Cal. 


Bliss Co., Brooklyn, N. 
Cameron Can Meby Co., ‘Tl. 
Seattle-Astoria Iron Works, Seattle. Wash. 
Coated Nails. See Nails. 
Coils. copper. See Cooper Coils. 
Condensed Milk Can nates Machinery. See 
Milk Condensing Mchy. 

COLORS, Certified for foods 

National \niline & Chemical Co., New York. 


CONSULTING EXPERTS on canning. 
National Canners’ Agssn., Washington. D. 


CONVEYORS & CARRIERS, canners, 
H. W. Caldwell & Son Co., Chicago. 

La Porte Mat & Mfg. Co., La Porte, Md. 
Link-Belt Co., Chicago 
Mathews Gravit Elwood City, Pa. 
20th Century Mch “Milwaukee, Wis. 
Wis. Chair Co., Port SB, Wis. 


COOKERS, continuous, aggre. 
Ayars Machine — Salem, 

“Go., Ch ica 
Fillers, corn. Corn Cook- 
Coolers, vegetable and fruit canners. 


en COILS for tanks. 
Indianapolis. 
eted Kettles. See Kettles, copper. 


CORN COOKER-FILLERS. 
Ayars Machine Co., Salem, N. J. 
Morral Morral, 

A. R. Robins & Co., Baltimore. 
Wis. Chair Co., Port Washington, Wis. 


rral Bros 0 
K. Robins & Co., Baltimore. 


CORN HUSKERS and SILKERS. 
Huntley Mfg. Co., Silver Creek, N. Y. 
Morral Bros., Morral, Ohio. 


M 

Peerless Husker Co., 

Corn Mixers and Agitato 
Fillers. 


CORN SHAKERS can}. 
Ayars Machine Co., Bay N. 

CORN WASHING MACHINES, 
Peerless Husker Co., Buffalo. 


CORRUGATED PAPER PRODUCTS. 
(Boxes, Bottle Wrappers, ete.) 

Binde & Dauch Paper Co., Sandusky, Ohio 
Stecher Litho Co., Rochester, x. 

U. S. Ptg. & Litho Co., Norwood, Ohio. 
Counters. See Can Counte 

Countershafts. See Speed ‘Regulating Devices 


CRANES rying machines. 
4. K. Robins altimore. 
Siuclair-Scott &., 
Zastrow Machine Baltimore. 


Iron 


DECORATED ia (for Cans, Caps, etc.). 
American Can Co., New York. 
Southern Can Co., Baltimore. 
Dies, can. See Canmakers’ Mchy. 


DISTRIBUTING SYSTEMS, corn. 
W. Caldwell & Son Co., Chicago. 
Double- -Seaming Machines. See Closing Mchs. 


DRYERS, machinery, 
Edw. Renneburg & Sons Co., Baltimore. 


ELEVATORS, Warehouse. 


Employees’ Time Checks. See Stencils. 


See Boilers vane Engin 
-lined kettles. See 


EVAPORATING MACHINERY. 
Edw. Renneburg Sens Co., Baltimore. 


EXHAUST BOXES. 
Ayars Machine Co., Salem, N. J. 
Peerless Husker Co., Buffalo. 
A. K. Robins & Co., Baltimore. 
Factory Stools. See Stools. 
Factory Supplies. See Cannery Supplies, 
Farming#Machinery. 
Fertilizers. 


FIBRE CONTAINERS for food (not her- 
metically sealed). 
American Can Co., New York. 


Hinde & Dauch Paper Co., Sandusky, Ohio. 


FLUKE PRODUCTS, boxes, boxboard, ete. 
Hinde & Dauch Paper Co., Sandusky, ‘Ohio. 
Fillers and Cookers. See Corn Cookers- 


Fillers 
Filling Mches, bottle. See Bottlers’ Mchy. 


FILLING MACHINES, 
Ayars Salem J. 
Huntle Co., Silver Rach N. 
Karl “Machine Co., Ohio. 
Morral Morral, Ohio 
A. K. Robins & Co., Beltimere. 
Co., Baltimore. 
H. R. Stickney, Portland 
20th Century, chy. “idliwankee, Wis. 
Wis. Chair ort Washi ngton, Wis. 
Filling syrup. .See Syruping Ma- 
chines. 


FINISHING MACHINES, catsup, ete. 
Indianapolis. 
A. K. Robins Co altimore. 
Sinclair-Scott Co., Baltimore. 
20th Century Meby. Co., Milwaukee. 


FLUX, soldering. 
Grasselli Chemical. Cr Co. Cleveland, Ohio. 
Food Choppers. 
Friction Top ee See Cans, 
Fruit Graders. See Grading 
Mehy, fruit. 
Fruit Parers. See Paring Machines. 


FRUIT PITTERS and 
The Goodell Co., Antrim, 


Huntley Mfg. Co., Silver dead 

asoline Firepots. ee 

Gauges, pressure, time, etc. See Power Piaat 
quipment. 


EARS, silent. 
H. W. Caldwell & Son Co., Chicago. 


E Sons Co., Baltimore. 
Zastrow Machine Co., Baltimore. 

Cutters, eorn. See Corn Cutters. ‘ : 
Cutters, kraut. See Kraut Machinery. : 
Cutters, string bean. See String Bean Mchy. eg 

Dating Machines. See Stampers and Markers. a 

Can Markers. See Stampers Markers. 
Can Lacquers. See Lacquer Manufacturers. 
alo. 


12 WHERE TO BUY—Continued 


AGENTS for 
A. K. Robins & Co., Baltimore. 
H. R. Stickney, Portland, Me. 
See m 


Generators, electric. 

Glass-lined Tanks. See glass-lined. 

Governors, steam. See Power Plant Equip. 

Grading Mches. See Cleaning and Gr’d’g Mchy. 

“Gravity Carriers. See Carriers and Con- 
veyors. 

Green Corn Huskers. See Corn Huskers. 


See Cleaning and Grad- 
ng Mchy. 
Hoisting and Carrying Mches. See Cranes. 


Mfgre. 


MINY MAKING machin 
Century Mchy. Co., Milwaukee. 
Hullers and Viners. See Pea Hullers. 
Huskers and Silkers. See Corn Huskers 
Hydrometers (for determining the Density 
of Syrupers, Brines, etc.) See Cannery Supplies. 
Ink. can stamping. | See Stencils. 


canners’. 
Canners’ Exchange, Lansing B. Warner, 


Jacketed Kettles. See Kettles, copper. 


JACKETED PANS, 
BR. Langsenkamp, “Indianapolis, Ind. 
Jars, fruit. Bottles, etc. 
Juice Pumps. 
Kerosene Oil 
Ketchup Fillers. See Bottles 


KETTLES, copper, as or jacketed. 
F. H. Langsenkamp, indianapolis, Ind. 
Kettles, enameled. Tanks, glass-lined. 


KETTLES, 
Ayars Machine Salem, 
Edw. & Sons Co., Baltimore. 
A. K. R Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 


KNIVES, miscellaneous. 
Goode! Co., trim, N. H. 
. Robins & Co., Baltimore. 


KRAUT MACHINERY. 
John E. Smith’s Sons Co., Buffalo, N. Y. 


LABEL Manufacturers. 
Calvert Lithograph Co. 
Gamse & Co., Ba 


Si 
Litho. Co., x. 
*Printi ing & Litho. Ohio. 


LABELING MACHINES 
Fred. H. Knapp Co., Baltimore, Md. 
Morral Bros., Morral, Ohio. 


LABORATORIES for amulets goods, etc. 
National Canners Asso., D. 
Markers, can. See Stampers and Markers. 
Marking Ink, pots, etc. See Stencils. 
Marmalade Machinery. See Pulp Machinery. 
Meat Canning Machinery 
Meat Choppers. See Choppers. 


MILK CONDENSING & CANNING M@HY. 
Ayars Machine Co., Salem, N. J. 
H. R. Stickney, Portland, Me. 
20th Century Mchy. Co., Milwaukee, Wis. 
Wis. Chair Co., Port Washington, Wis. 


MILL SUPPLIES, Pulleys, Etc. 
HB. W. Caldwell & Sons Ce., Chicago. 
Link Belt Co., Chicago 
—"— Filling Machines. See Filling Ma- 
es. 


Nailing Machines. See Box Nailing Machines. 


OYSTER CANNERS’ MACHINERY. 
Edw. Renheburg & Sons Co., Baltimore. 
Packers’ Cans. Cans, 
Pails, tubs, etc., fibre. See Fibre Containers. 


PAINT. 
Jos. Dixon Crucible Co., Jersey City, N. J. 
Paper Boxes. See Corrugated Paper Products. 
Paper Cans and Containers. See Fibre Con- 


tainers. 
Paring Knives. See Knives. 


PARING MACHINES. 
The Goodell Co. Antrim, N. H. 
Sinclair-Scott Co., Baltimore. 


PASTE, canners’. 

Arabol Mfg. Co., New York City. 

Adex Mfg. Co., ‘Baltimore 

Paste Co., Columbus, oO. 
. H. Knapp Co., Baltimore. 


PEA and BEAN SEED. 
D. Landreth Seed Co., Bristol, Pa. 
Leonard Seed Co.. hicago. . 
¥. RB. Rice Seed Co., Cambridge, N. Y. 


PEA CANNERBS’ 
Ayars Machine Co., Salem. J. 
Huntley Mfg. Co., Silver & 
A. K. Robins 
20th — = Milwaukee, Wis. 
Wis. Chair Co., Washington, Wis. 


Pea Harvesters. See Farming Machinery. 


Pea Hullers and Viners. 
Chisholm Scott Co., Columbus, O. 


Pea Vine Feeders. 
Chisholm Scott Co., Columbus, 0. 


PEELING KNIVES. 
Goodell Co., Antrim, N. H. 


Peach and Cherry Pitters. See Fruit Pitters. 


PEELING MACHINES. 
Goodell Co., Antrim, N. H. 
Sinclair Scott Co., Baltimore. 


PEELING TABLES, continuous. 
Ayars Machine Co., Saiem, N. J. 


Link-Belt Co., Chicago 

Perforated Sheet Metal. See Sieves and 
creens. 

Picking Boxes. Baskets, etc. 

Picking Belts and Tables. 
Mchy. 


See Baskets. 
See Pea Canners’ 


PINEAPPLE MACHINERY. 
John R. Mitchell Co., Baltimore. 
Zastrow Mchy. Co., Baltimore. 
Platform and Wagon Scales. See Scales. 
Picking Belts and Tables. See Pea Canners’ 


POWER PLANT 
H. W. Caldwell & Son Co., Chicago. 
Joseph Dixon Crucible Co., Jersey City, N. J. 
Link Belt Co., Chicago 
Power Presses. Canmakers’ Machinery. 
Power Transmission Mchy. See Power Plant 
equipment. 


PRESERVERS’ MACHINERY. 
Karl Kiefer Machine Co., Cincinnati. 
20th Century Mchy. Co., Milwaukee, Wis. 


PULP MACHINERY. 
F. H, Langsenkamp, 
A. K. Robins & Co., Bal — 
Sinclair-Scott Co., “Baltim 
20th Century Mchy. Co., Milwaukee, Wis. 


PUMPS, air, water, a 
Machine 


Crates. 
Retorts, steam. 


See Kettles, process. 
Rubber Stamps. 


See Stenc 


Ssccharometers syrup testers). See Cannery 
Supplies. 

Salt, canners 

Cleaner and Cleaner. See Cleaning 

“open top) cans. See Cans. 

Sardine ves and Scissors. See Knives. 
SCALDERS, tomato, etc. 

Ayars Machine Salem, N 

Huntley Co., Silver Crevic, 

Co., Baltimore. 
Scalting Picking See Baskets. 


Scrap Bailing Press 
Screw Caps, bottle. See Caps. 
Sealing Machines, bottle. See Rottlers’ 
Sealing Machines, sanitary cans. See Closin 
Machines. 


D. Landéreth Seed’ Con Pa. 
Leonard Seed Co., Chicag 
J. B. Rice Seed Co., Cambridge 
Separators. See Pea Canning chy. 


SHEET METAL WORKING Machinery. 
Cameron Can Mchy. Co., Chicago, IN. 
Shooks. See Boxes, Crates, etc. 


SIEVES AND SCREENS. 
Huntley Mfg. Co., Silver Creek, N. 
20th Century Mchy. Co., Milwaukee, wis. 


SILKING MACHINES, 
Mfg. Co., Silver. "Creek, 
Slicers, fruit and vegetable. See Nieto and 
Slicers. 
Solder 


Sorters. pea. See Cleaning & Grading Mchy. 


oe REGULATING DEVICES (for Ma- 


ines, belt drives, 
Huntley Mfg. Co., Silver’ Creek, N 
Sinclair Scott & Co., Baltimore. | 


STAMPERS AND MARKERS, can. 

Ams Machine Co., Max, New "York City. 

Steam Cookers, continuous. 

Steam Jacketed Kettles. See Ket 

Pi Covering. See Bolles and Pipe 
ove! 

Steam Hetente. See Kettles, process. 


STENCILS, marking pots and brushes, 
brass checks, rubber and steel type, 
burning brands, ete. 

A K. Robins & Co., Baltimore. 


STIRRERS FOR KET 
F. H. Langsenkamp, 


STRING BEAN MACHI 

Huntley Co., Silver Greek. ‘N. Y. 

E J. Lewis, Middleport, N. 

A. K. Robins Co., Raltime 

20th Century Mchy. Co., Milwaukee, Wis. 


Sugar, canners. 
Supplies, engine room, ie shaft, etc. See 
ower Plant r 
Supply ——. and General Agents. See Gen- 
ents. 
Switchboards. See Electrical Appliances. 


SYRUPING MACHINE. 


Ayars Machine Co., Salem, N. J. 

Husker Co., Buffalo. 

A. K. Robins & Co., Baltimore. 

20th Century Mchy. Co., Milwaukee, Wis. 


Testers See Micro- 


opic Appara 
Tables, picking. See Pea Canners’ Mchy. 


TANKS, METAL. 
ngsenkam, Indianapolis. 


La 
Slaysman & Co., Baltimore, Md. 


lined steel. 
F. | Indianapolis, Ind. 
TANKS, WOODEN. 


. E. Caldwell Co., Louisville, K; 
Gauges. See Recording Instru- 
ments 


Temperature Regulating Apparatus. See 
‘ontrollers. 
Testers, can. See Canmakers’ Mchy. 


Ticket Punches. See Stencils. 
Time Controllers. process. See Controllers. 
Tin Lithographing. See Decorated Tin. 
TIN PLATE, canmakers’. 
American Sheet and Tin Plate Co., Pitts- 


bu 
Carnahan Tin-Plate and Sheet Co., Canton, O. 
Tipping Machines. See Capping Machines. 


TOMATO CANNING 


Huntley Mfg. Co., Silver creek. N. Y. 
Link-Belt Co., Chicago 

A. K. Robins & Baltimore. 


Tomato Seed. See Seeds. 


TOMATO WASHEBS. 


Ayars Machine Co., Salem, N. J. 
nsmission Machinery. See Power Plant 


Equipment. 
Trucks, ete. oad Facto 
ss Bo tise, 
Variable Speed Countershafts. See Speed 
Regulato 


Valves 
Vegetable Corers, etc. See Corers and Slicers. 
Vegetable Parers. See Paring Machines. 
Viner Feeders. See Viners and Hullers. 


VINERS AND HULLERS 
Chisholm-Scott Co., Columbus. Ohio 


Warehouses. See Storage. 
Washers, bottle. See Bottlers’ Machinery. 
Washers and Scalders, fruit, etc. See Scalders. 


WASHERS, can and Jar. 


avem Machine Co., Salem, N. J. 
K. Robins & Co., Baltimore 


WASHING corn. 
Peerless Husker Co., Buffal 
Washing and Scalding Baskets. See Baskets. 


Wage and Water Supply Systems. See 
anks, 


Wiping Machines, can. See Canmakers’ Mchy. 
Wire Bound Boxes. See Boxes. 


Wire Scalding Baskets. See Baskets. 
Wrappers, paper. See Corru 


Wrapping Machines, cap. See Labeling Mchs. 


4 
roit. 
ore. 4 
Chicago. 
e, syrup. 
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Reg for Cookers, etc. See Controllers, 
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THE CANNING TRADE 


The Deciding Factor 
Many Sale 


Public Becoming Familiar with 


Phoenix-Hermetic Caps 


As the public becomes more familiar with Phoenix- 
Hermetic Caps through our wide-spread National Ad- 
vertising, they are becoming the deciding factor in 
many a sale. 


As the grocer sees the growing public preference 
for glass-packed foods bearing our trade-mark, he in 


turn will give these goods the preference when placing 
his orders. 


Thus without any added cost, users of Phoenix- 
Hermetic Caps are given’ an advantage. 


It is one that you cannot afford to overlook. 


Will you let us tell you more about it? 


PHOENIX- HERMETIC Co. 


2444 West 16th Street 3720 14th Avenue 
Chicago Brooklyn, New York City 
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CONTINENTAL 


CAN 
COMPANY 


INC. 


Aq 


ESTABLISHED 1878 


SUBSCRIPTION: 


== U. S.....$3.00 per year 


THE CANNED FOOD AUTHORITY OF THE WORLD Canada. $4.00 per year 


Foreign $5.00 per year 
Entered aw second class matter at the Post Office at Baltimore, Md. under Act of March 3, 1879. 


Vol. 44 Published at BALTIMORE, (every) MONDAY NOVEMBER 29, 1820 No. 14 


AMERICAN CANS 


INSPECTED and 
CERTIFIED to— 


AMERICAN CAN COMPANY 


OF 
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AA ALA AL ALAA ALAA ALAA ALAA AAPA 


THE CANNING TRADE. 


DOUBLE PINEAPPLE GRATER 


(WITH HOPPER REMOVED) 


MADE BY THE 


JOHN MITCHELL CO, 


Foot of Washington St. 
BALTIMORE - MD. 


The large-tooth saws, on the two upper spindles, coarse grind the 
fruit which passes down to the fine saws on the two lower spindles. 
from there it falls into a tub under the machine. Machine is well 
braced and the workmanship is of the best; gears are cut from’ he 
solid, and saws are milled from solid blanks which gives a cutting 
edge to two sides of the tooth. Hopper and discharge shoots are 
lined with white pine. 


JOS. M. ZOLLER & CO., INC. 


OANNED FOODS, CANS, 
BOXES, PACKERS’ supPLies, BROKERS 


Phoenix Bidg. 


PHONES: 
OE. PAUL 1140 & 4494 ALTIMORE, MD. 


CANNED GOODS EXCHANGE 
Year 1920-1921 


President, John R. Baines. 
Vice-President, A. J. Hubbard. 
Treasurer, Leander Langrall 
Secretary, William F. Assau. 


COMMITTEES 
Executive Committee, Benj. Hamburger, Chas. G. 

Summers, Jr., W. H. Killian. 
C. J. Schenkel, Frank A. Curry, 
T. Preston Webster, F. A. 
Torsch, Norval] E. Byrd. 
Committee on Commerce, D. H. Stevenson, Hampton 

Steele, C. F. Butterfield, E. F. 

Thomas, J. O. Langrall. 
Committee on Legislation, E. C. White, Geo. T. Phillips, 
Geo.N. Numsen, John 8. Gibbs, 
Thos. L. North. 

‘red. W. Wagner, Leroy Lan- 
grall, James B. Platt, John W. 
Schall, Jos. M. Zoller. 

W. E. Lamble, H. W. Krebs, 
Robt. A. Sindall, Robt. A. 
Rouse, Jas. F. ¢ ole. 

Wm. Grecht, Herbert C. Rob- 
erts, J. A. Killian 
Committee on Agriculture, William Silver, H.P.Strasbaugh, 

Albert T. Myer, Jos.N. Shriver, 
Samuel J. Ady. 
Eli Frank. 
Chas. Glaser. 


Arbitration Committee, 


Committee on Claims, 


Hospitality Committee, 


Brokers’ Committe, 


Counsel, 
Chemist, 


New 
Closing Machine 
Announcement 


December 1919. 
We are very much pleased to be able to advise 
you that we have purchased outright the 
Westchester Machine Company of Mt. Vernon, 
New York, thereby adding to our facilities what 
we believe to be the best Sanitary Can Closing 
Machine now manufactured. 


We have taken this step only after a year of 
the most painstaking and thorough investigation, 
during which we have had over forty of these 
machines in operation. 


So very successful and so extraordinary did 
these machines prove themselves to be, judging 
by actual results obtained in the packing plants 
of all our customers so equipped, that we finally 
decided to make the very large investment 
entailed in the purchase of the Westchester 
Machine Company, whose plant we propose to 
immediately remove to Wheeling. 


Therefore we are now able to offer our cus- 
tomers a Closing Machine which we believe to 
be supreme in 


Simplicity 
Speed 


Lack of Spill 
Endurance 


and in all the details which go to accomplish 
these vital things. 


This Closing Machine will be known to the 
trade hereafter as 


“THE WHEELING No. 100” 


We shall be glad to furnish further details 
of the machine. 


WHITAKER-GLESSNER CO. 


A. A. MORSE, Vice President 


WHEELING CAN DEPARTMENT 


Central District Sales Manager: 
SYDNEY J. DAVIES 
Telephone, Main 5175 1966 Conway Building 
Chicago, Illinois 
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THE CANNING TRADE. 


AY ARS “New Perfection” Pea and 


Bean Filler 


@ No valves to wear out and 
leak brine on the floor. 


@ Will not waste brine. 
@ Fills absolutely accurate. 


@ Has positive can feed. 


@ Does not cut peas. 


@ Guaranteed capacity up to 
120 cans per minute. 


@ Cut gears throughout. 


@ No Cams, No Levers. 


@ Has no Rubbers to catch — 


cans after they become worn 
Only filler for Baked Beans & 


@ Has separate measure and 
separate sauce. If measure 
fails to drop part or all the & 
quantity of beans, the can will 
show slack to the inspector. § 
Where filler and briner are all 
one, if the beans fail to be 
put in the cans, the balance 


OVER 80 SOLD THIS PAST SEASON 
THERE IS A REASON 


B. F. Shriver Co., Westminster, Md. We take pleasure in saying the =e iia a 
Seven Fillers are the most perfect machine we ever bought, are well built, is filled w ith sauce and in pec 


operate smoothly, accurate fill, no waste of brine. We congratulate you for tor cannot see whether the 
the service. can contains all Beans or all J 
Sauce. 


Waupun Canning Co., Waupun, Wis. The two New Perfection Pea 
Fillers are as near perfect as anyone would ask. We like the arrangement of 
see'ng the peas go inithe cans before thebrine, and doing away with the 
catching of cans on worn rubbers. 


AYARS MACHINE COMPANY 


SALEM, NEW JERSEY S 
BROWNS, BOGGS COMPANY, Limited, Hamilton, Ontario, Sole Agents for Canada 
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THE CANNING TRADE. 


AN EXTRAORDINARY TREAT 


Appert’s Methods of Canning 
To be Published in Serial Form 


THE CANNING TRADE 


Beginning about the middle of December 1920 


Assembled, Translated, and Arranged by Dr. A. W. Bitting 


We have on hand, what is, without doubt, the most interesting literature bearing 
upon canned or preserved foods ever assembled. When you remember that 
THE CANNING TRADE has ever been the publisher of the industry’s literature. 
that is a bold statement, but true, nevertheless. 


Back in the 80’s receipts and formulae for the canning and preserving of all 
food products were published in our regular weekly issues; later they were fur- 
nished in typewritten form to many who are now numbered among the industry’s 
leaders. 


‘‘Bacteriology’’—the first work on that subject as applied to canning; the 
first Directory of Canners; the first, and only, History of the Canning Industry, 
in this country, and the present universally used book, now in its 4th edition— 
‘*A Complete Course in Canning’’—all came from the press of The Canning Trade. 


And now it becomes our particular good fortune to present to our readers,and 
to the world at large, the first translation from the French of the Work on Can- 
ning by M. Nicholas Appert, the Father of Canning. 

Along with this are several important and historical works, as follows: 

ist—The Earliest English Patent—covering the preserving of fruits, vegetables, 
etc., issued in 1808, and now published for the first time. 

2nd—A Translation of the Report of the Board of Arts and Manufacture, by 
order of the French Minister of the Interior—upon M. Appert’s discovery } 
This shows the award granted him, and likewise a most interesting, act- 
ually startling revelation of the world’s lack of knowledge of foods but 
little more than 100 years ago. 

3rd—“Discoloration In Canned Lobsters”—-A work done by McPhail. One of 
the first scientific treatises on discoloration troubles in canned foods, and 
now especially interesting and valuable in view of the Black in Corn troubles 
of today. 

4th—“Gaseous Fermentation in The Canning Industry”—in connection with the 
spoilage of canned peas, by H. L. Russell. An article of historical and 
scientific value, which every pea canner will read with interest. All of these 
are merely preliminary to the real gem.—— 


APPERT’S METHODS OF CANNING—a translation from the French of 
the original work of the man who discovered the art of canning. 

M. Nicholas Appert is the Father of canning and this is the first English 
translation of his work and studies—the very basis of your business. Do you 
‘know that Appert could can foods which no canner today is able to do? Fresh 
eggs, for instance, without coagulating the albumen? Fruits in special syrups re- 
quiring little or no sugar? These are samples of what this book will tell you. 


They Will Be Published in Serial Form 
THE CANNING TRADE 
Covering a period of six months or more, commencing about the 
_ MIDDLE OF DECEMBER. 1920 
You must get these issues and keep them 


